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SWENSON EVAPORATORS- 


The Recognized Standard 
J Animal By-Product Liquors 
Swenson Evaporator Company (Subsidiary of Whiting Corporation) HARVEY, ILL. (Chicago Suburb) 


Our Experiment Station at Ann Arbor is equipped to make tests, on a problems involving evaporation, crystallization, heat transfer, etc. at 
commercial scale (under the direction of Prof. W. L. Badger) on @ moderate charge. 





























. Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


‘ Bacon and Shoulder. 
Manufacturers of the 
F O eC] Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street ™* ‘°° ™ 330. ea ee 


547 to 549 W. 35th St. 























Nabco, Veneer, Wire-bound Boxes for Strength—Security 


I THE MODERN BOXES 








Savein Freight Save in Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 


we will prove to you how to save from 
25 to 40% in traffic charges. 


- NATIONAL BOX CO. 


General Offices: 
1101 W. 38th St. Chicago, Ill. 
Plants: Eastern Offices: 
Chicago, Illinois 1011 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 











‘NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 
Double Refined Nitrate of Soda 


and Refined Nitrite of Soda 
ALL COMPLYING WITH THE REQUIREMENTS OF THE B. A. I. 
MANUFACTURED BY 


UFACTURED BY BATTELLE & RENWICK ® MAIDEN LANE 


NEW YORK 
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-BRECHT 
PAILS 


Made right—Priced right. 
Sold by a house with an inter- 
national reputation of over 70 
years constructive service. 
Consult our art department 
for suggestions and ideas per- 
taining to trademarks and 
labels. No obligation. 

























Branch Offices 


New York THE BRECHT CO. 


Chicago 
Philadelphia Established 1853 


San Francisco Cass Ave. Saint Louis, Mo. 
New Orleans 

Pittsburgh 

Kansas City 


Foreign Branches 


Buenos Aires 
Liverpool 





“We keep faith with those we serve” 
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Engine-under-the-seat design 
develops constant economies 





Autocar short wheelbase design— 


Eliminates unnecessary weight, lessening the 
cost per load, per ton, per package or per mile. 


On Autocar trucks the load is more evenly 
distributed. This minimizes wear on parts and 
tires, and saves gasoline because a better bal- 
anced load is an easier rolling load. 


These distinctive economies are being re- 
flected daily in the operating cost sheets of © 
packers and wholesale meat dealers in all 
parts of the country. 


The Autocar Company, Ardmore. Pa. 


ESTABLISHED 1697 


Direct Factory ‘Autocar Sales and Service” Branches or Affiliated Representatives in 


*Albany *Buffalo Denver *Los Angeles Orlando *San Francisco Trenton 
* Allentown *Camden *Detroit *Memphis *Paterson *San Jose * Washington 
Altoona *Canton *Erie Miami *Philadelphia *Schenectady West Palm 
*Atlanta *Charlotte *Fall River *Newark *Pittsburgh Scranton Beach 
*Atlantic City *Chester *Fresno *New Bedford *Providence Shamokin * Wheeling 
*Baltimore *Chicago *Indianapolis *New Haven *Reading *Springfield Wilkes-Barre 
Binghamton *Cleveland *Jersey City *New York *Richmond *St. Louis Williamsport 
*Boston Columbus Lancaster *Norfolk *Rochester *Stockton *Wilmington 
*Bronx *Dallas *Lawrence *Oakland *Sacramento *Syracuse *Worcester 
*Brooklyn *San Diego Tampa York 


*Indicates Direct Factory Branch 


Autocar 


GaS and electric trucks 
EITHER OR BOTH - AS YOUR WORK REQUIRES 
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The BUFFALO SILENT 
CUTTER operates on 
the only principle by 
which high quality sau- 
sage can be made. Built 
in sizes to suit the needs 
of the smallest as well 
as the largest sausage 
makers. 


The BUFFALO 
MIXER insures thor- 
ough mixing. Pad- 





dles cannot become 
loose or break off. 


BUFFALO GRINDER 
Model 66B. Capac- 
ity 9,000 pounds per 


hour. 
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Uncle Jake says— 





"You can turn 
the hose on it. 

It never goes 
to pieces.” 










HE business man who trusts to luck has the same 
chance for success that a dock-tailed horse has to 
switch a fly from the end of his nose. 
By the addition of one letter, we have the word pluck 
instead of luck and it is this quality that has enabled 
you to forge ahead while others have fallen by the 
wayside. 
We ourselves had the pluck to put quality ahead of 
everything else in the manufacture of K. V. P. Genuine 
Vegetable Parchment Paper and we won out, just as 
you will win out if you use it. 
Write us so that we may send you samples, prices, and 
a hundred suggested uses as an aid to your business. 
Yours truly, 


> 


of the 


KALAMAZOO VEGETABLE PARCHMENT 0. 
KALAMAZOO, MICHIGAN 
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“BOSS” Jumbo Hog Dehairer 


Jumbo Dehairers are built in single 
and twin units. Capacity, 300 to 1,000 
hogs per hour. 

Frame and bars are cast iron. Bars 
are stationary; each has bearings for 
shafts. This construction makes 
“BOSS” Dehairers the simplest, as 
well as foolproof and avoids break- 
downs. 


Lower shaft is equipped with ten 
belt scrapers to each U Bar; upper 
shaft with six belt scrapers. 


Jumbo bars are wider, deeper and 
heavier than regular and super bars. 
They accommodate largest and small- 
est size hogs. 

New style End Feed Conveyor con- 
veys hogs from scalding tub into De- 
hairer as fast as hogs are floated 
onto it. 

Hogs are conveyed through ma- 
chine and cleaned by revolving short 
belt scrapers in conjunction with 
slanted U Bars, making “BOSS” De- 
hairers the most efficient for perfect 
results. 





New drive arrangement shown above, 
consists of motor direct connected 
through flexible coupling to spur gear re- 
ducer and roller chain drive to main shaft 
and conveyor. This drive entirely elimi- 
nates overhead shafts and places motor in 


BOSS dry location, easy to get at for oiling, ete. 


JUMBO 
DEHAIRER 


PATENTED 


End control discharge door assures per- 
fectly clean hogs, especially during the 
hard hair season or when killing heavy 
hogs. 


| 
te 


Door can be operated from gambreling 
table. 


Above 21-foot Jumbo Dehairer is in 
operation at the Roberts & Oake Plant, 
U. S. Yards, Chicago. 











THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Results of Thirty Years of Experience 


It has been a great many years since 
Mr. Hottman began experimenting with 
a Silent Cutter which would not heat up 
the meat. His practical experience 
covers a period of 30 years designing 
machines for the Meat Industry. 














Mr. Hottman’s crowning achievement 
is the New 


Perfection Silent Cutter 


Convincing proof of the wonderful 
merits of this machine will be furn- 
ished by satisfied users. We will gladly 
send you the names of firms using the 
Perfection Silent Cutter, upon request. 


R. T. Randall & Company 


331 & 333 N. 2nd St., Philadelphia, Pa. 





Perfection Silent Cutter 











There Is a Rempe Co. Pipe Coil 
for every Packinghouse requirement 


p>  REMPE pall oo 


GEICAGO 


Manufacturers of ap FY ni rio Manufacturers of 
Sgmente Sate, S Veioon, v * Bee Iron Pipe Coils for Ice and 
nions, Att ators, YE Refrigerating Machines, 
Mantekis, wey Bends, i 


Ice Hoists, Travelers, 






































Dumps and Ice Machine Coils of Any Sh 
Si ies. Galvanized Description in any 
a Specialty. Continuous Le: 























Address your inquiry to 


Rempe Company its ave. Chicago, III. 
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LAABS Sanitary Rendering Unit 


Is a Great Success 





No. 600 


WARNING! The LAABS pressure and vacuum processes and apparatus are covered 
by pending patent applications. When these patents issue no one will have the right to 
use them unless purchased from us. Be sure you are guaranteed in writing against loss 
by infringement if you have purchased or purchase this equipment from others. 


The rendering of animal products is 
being very successfully carried on by the 
Laabs Sanitary Rendering Process, by 
combining cooking with steam and dry- 
ing in vacuum. By this process dry 
cracklings are produced and the fats 
easily obtained by pressing. 


Animal products do not require grind- 
ing or cutting in small chunks, but only 
need to be cut so that they will pass into 
machine, illustrated above, through 18’ 
diameter dome. After materials have 
been processed they are easily handled 
by either hydraulic or expeller type 
presses. 

All gases and obnoxious odors are 


under complete control all of the time 
and are eliminated. 


ao 


ADVANTAGES 


Produces better finished products. 


No grinder or crusher is required to prepare the 
bones or other products for melting or cooking. 
The digesting of the products, in the presence of 
50 Ibs. of steam pressure, is done without damage 
to the fats. 


Drying under vacuum, with temperature control, 
makes the highest quality fats of bleachable 
grades. 


The low temperature of drying in vacuum leaves 
all the albuminous substances in the crackling, and 
thereby produces a higher percentage of ammonia 
value in the cracklings. 


Bones are softened by the steam cooking and are 
handled easily by either hydraulic or expeller type 
presses. 

All steel construction. 

Absolute, perfect control of sanitary conditions. 
Less labor to operate. 

Less cost to operate. 

Lower cost of initial installation. 

Occupies less floor space. 

















THE ALLBRIGHT-NELL 


5323 So. Western Boulevard 


* 
CHICAGO, ILLINOIS 
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Airoblast 


Quick Safe Simple 


The modern method of 

























i smoking meats. 
i 
wat The automatic heat control 
aii; @ 
t H assures results. 
seid? 
z : 7 
Hilt Airoblast 
ails 
“. ‘. ’ 4] 5 p 
1 gl has eliminated smoke-house 
: € troubles and added profits to 
Se scores of packers and sausage 
: manufacturers. 
B. F. NELL & COMPANY 
620 W. Pershing Road Chicago, Ill. 








The meat chopper that does more and better 


work and lasts a lifetime 
CHICAGO SAUSAGE CO. 


2910 Armitage Avenue, 
Chicago, IIl. 


Dec. 18, 1925. 
The Cleveland Kleen Kut Mfg. Co., 
5501 Denison Ave., 
Cleveland, O. 


Gentlemen :— 
We are using two of your No. 7E type K Cleveland 
Kleen-Kut choppers and want to say that we are more 


than pleased with them. Their performance, smooth run- 
ning and time saving is wonderful. 





_ We are now able to grind our meat in one-third the sess Me 
time that it used to take us and this alone will make the HE SLEV EL NOD 





machine pay for itself in a short time. 3 bean KUT MFG oo 
We know that we have made no mistake in purchas- MSE VELAND OUT A 


ing this machine and if you care to, you can refer any of 
your future prospects to us for reference. 


Yours very truly, 


CHICAGO SAUSAGE COMPANY 
By Bruno Richter 





HCT.EP (signed) 
The Cleveland Kleen-Kut Manufacturing Co. 
Cleveland Ohio 
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Do You Know 


PAT. VULY 16,1918) 





that your old aluminum ham boilers 
are worth good money? 


Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange 
towards the purchase of new ones, has worked out so 
successfully we have decided to continue same in- 
definitely. 


Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 
will be in readiness when the season opens. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 
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The O.K. Shear, Kut Angle Hole Plates and Knives 


WHY THEY PLEASE SAUSAGE MAKERS 


From all over the country, manu- 
facturers of quality goods who pride 
themselves on making only the finest 
product, especially summer sausage and 
pure pork sausage, are using the Su- 
perior No, 6-O. K. Plates and Knives in 
their grinders. The O. K. Knives and 
Plates make a clean cut product, retain- 
ing the binding quality of the meat. They 
do not crush or smear. They do not heat 
the meat. They double the life of the 
grinder and usé only two-thirds the 
power. 


an angle and give the meat a free flow 
through the plates. 


Knife arms are designed to hold the 
blades at proper angle, to cut with 
radius of holes, and do not push the meat 
through outer edge of plate against the 
cylinder wall. 

The Superior No. 6 Plates contain one 
inch more cutting capacity, which 
means more holes than the old-style 
plates. For example, 5/64” plate con- 
tains 3,200 holes, or 1,200 holes more 











than the old style. The % plate has 
1,240 holes or 158 more holes than the 
old style, and others in proportion. 


The O. K, Shear Cut Plates and Knives are fully guaranteed. If not satisfactory 
after ten days trial your money will be refunded. 


The Plates are reversible and can be 
used on both sides, The holes are on 


The Specialty Manufacturers Sales Co. 
Represented by Chas, W. Dieckmann 
Chicago, IIl. 


Main Office 2021 Grace St. 











Write us for informa- 






















tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 











A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 










Bulletin on request 


Layne & Bowler Co. 
Memphis, Tenn. 


Metal Ham and Bacon Truck, No. 115 





Manufacturers of 
Standard Sanitary Packing House and Sausage 
Factory Equipment 


Send us Specifications for your Special Equipment. 


The Globe Company 


822-26 W. 36th Street Chicago 


Write for copy of our new Catalogue 














COS 


Catering to temperature instru- 
ment users, indicating, record- 
ing, controlling, who place serv- 
ice rendered above price. 


inquirers on all phases in the 
indicating, recording and con- 
trol of heat. 


q Catalogues ready for mailing 


Taylor Instrument Companies 
Rochester, N. Y., U. S. A. 
Canadian Plant, Tycos Building, Toronto, Manufacturing Distributors in 


Great Britain, Short & Mason, Ltd., London 


504 











Get THE NATIONAL PROVISIONER binder for your 1926 copies. 
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To all connected with 


The Meat (ndustry 


we sincerely hope 


The New Year 


will bring you one and all a full measure of 


Health, Happiness and 
| Prosperity 














The Original Firm—Established 1868 


S. OPPENHEIMER & CO. 


96 Pearl Street 2700 Wabash Avenue 


NEW YORK _ CRICAGO, ILL, 
HAMBURG LONDON WELLINGTON, N. Z. 


Luisenhof 8 47-53 St. John Sf. Boulcott Street 
(Smithfield) 


Foreign Correspondence Invited 
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The 


For the sausage maker or packer who 
desires this capacity, here is the ideal 
chopper. 

The distance from ring to floor is 26%4 
in. Permits carrier to be run under 
chopper. 

Fitted with 714 h. p. motor, it is a fast, 
power machine. 


The No. 1156 is economical to operate 
and high in production efficiency. 


THE ENTERPRISE MFG. CO., OF PA., 
— Philadelphia, U. S. A. 


“Enterprise” 
Chops 3,000 Pounds an Hour 


No. 1156 


Four plates furnished with each ma- 
chine, one fine, one medium, one coarse, 
and one knife for cutting fat. Also 
three knives and one fat knife. 

No matter what your chopping prob- 
lems may be “Enterprise” experts can 
help you. 

Our fifty years’ experience is at your 
disposal. 

Send for catalog showing the entire 
“Enterprise” line. 




















We specialize in the 
manufacture of the 


“‘Red-Hot’’ 


Electric 
Meat 
| Branders 





O 


They are superior 





O 


| Geo. J. Schneider 
Mfg. Co. 


2553 Hillger Ave. 
Detroit, Mich. 








Live Wire Springs on New Rispel Ham Retainers 


Mean elastic pressure throughout boiling operation. This reduces shrinkage. 





TOTTI Havtieitiiid E 
Will give one PrVecoe | 

for trial to NAG iy. i 

prove its : 
merits 


Made of best 


cast aluminum 








Patented June 2, 1925 
Makes perfect straight Hams and Meat Loaves 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, III. 











»rhe Stockinet Smoking Process" 


U. S. Letters Patent No. 1,122,715, 


Saves 
Labor 
Trimmings £3 


Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


© 
Thomas F. Keeley, Licensor « 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 
































A Guide for the Buyer will be found on pages 60 and 61. 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 
The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 




















¥ 
































ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 





CO Lledo Mell W lle le Well tell il lls 


THE 


CASING HOUSE 
Bearn. Levis Co., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
am 00000 meme eee eRe m0 Rem 
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ydahys Selected Sausage Casings 
CAREFULLY Hog ° Beef - Sheep UNIFORMLY 


CLEANED SELECTED 


The Cudahy Packing Co.,U.S.A. 1llW.Monroe St., pera 












A Guide for the Buyer will be found on pages 60 and 61 





— 
> 


B. A.I. Requirements 


CHAUNCEY, NEW YORK 


ce cca 





en a i 


i) 


80% Pearl St. New York City 
TEL. BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings. 


E. E. SCHWITZKE, Pres. 


STAUFFER CHEMICAL CO. 
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Write for Prices 


The King of Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 
AA 


z 
= 
: 
Fe 


A 


al 


liz 





EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 animes St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff” 











aoe aa 


J. H. BERG CASING CO. 


Importers Sausage Casings Exporters 
946 W. 33rd St. Chicago, Il. 











Sausage Casings 


HARRY LEVI & COMPANY 


Senaibinde wail 
842 WEST LAKE STREET ee ee CHICAGO 














f]¥GL0SS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention at § the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 























Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 








CONSOLIDATED RENDERING COMPANY 


General Office : 
40 North Market Street Boston, Mass. 


MANUFACTURES TALLOW, GREASE, OLEO OIL AND STEARINE 
DEALERS IN HIDES, SKINS, PELTS, WOOL AND FURS 














Two Pickling Vats 
for Price of One 
“ideal” Storage Vats—for pickling and curing meat 
United Cooperage Co., 1',fnrn, te 


Orders given prompt attention 


BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay: 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 


Chicago NEW YORK Wilmington, Calif. 




















Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 
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— MANUFACTURERS MANUFACTURERS 
_ | fee zoe” ~=CONSOLIDATED BY-PRODUCT CO. ™ 2722 
| SUEEES OF West Philadelphia Stock Yards wager cet to cg 
a Ct ti 30th and Race Streets Philadelphia, Fa, Sh Gol ee et Oey 
: BECHSTEIN & CO. BORCH MANN 
2 SAUSAGE CASINGS & 
swine LONDON. ee eee tee E.C. senate: heat Pesta ST O F F pe EG E N 
OPPENHEIMER CASING CO. | | Sausage Casings 
t. Importers and Exporters of Toronto 546 West 40th Street 
Ange SAUSAGE CASINGS car dee New York - N. Y. 
Hamburg CHICAGO, U. S. A. Tientsin 
M. BRAND & SONS SHEEP | HOG | BEEF 
j SAUSAGE CASINGS CASINGS 
= FIRST AVE. AND 49th ST. NEW YORK 
call Importers - Manufacturers - Exporters 
a CALIFORNIA 
S. OPPENHEIMER & Co. BY-PRODUCTS CO. 
Sausage Casings Main Offices Eastern Branch 
Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 905 Market, St. 461 Eighth Ave. 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington SAN FRANCISCO NEW YORK 
2 96-100 Pearl St., New York 
1 Tel. Rhinelander 4817 
Sayer & Company, Inc. THE AMERICAN CASING CO. 
: ormerly Wolf, Sayer Heller, Inc. s Importers and Exporters 
Peoria and Fulton Ste., F y yer & Chicago, Ill. SAUSAGE CASINGS and SPICES 
Sausage Casings and Sausage Room Supplies 401-3 East 68th St. New York City 
— New York London Hamburg Montreal Sydney Christ Church, N. Z. . 
NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 
: M. ETTLINGER & CO., Inc. preci cd 
Importers, Exporters and Cleaners of Sausage Casings. A large SUPPLIES 
stock of all kinds of casings constantly on hand 513 Hudson St. NEW YORK, N. Y 
— Established 1903 12 COENTIES SLIP, NEW YORK et sn 
PHONE GRAMBPRCY 8665 
THE INDEPENDENT CASING & SUPPLY COMPANY Schweisheimer & Fellerman 
1335-1347 West 47th St., Chicago Hammerbrookstr, 63/67 2, Hamburg aie and jaca OF 
g S A U S A G E Cc A S | N G * Selected Peep -§ - ee Specialty 
» IMPORTERS EXPORTERS Ave. A, cor. 20th St., New York, N. Y. 
y 
: Massachusetts Importing Company Los Angeles Casing Co. 
. Importers HIGH GRADE SAUSAGE CASINGS Exporters 714-16-18 Ducommun Street 
‘ Direct Importers of Russian, Persian, Chinese Sheep — es 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. Sausage Casings 
THE DRODEL CO., Inc. The Irish Casing Co. 
~ Manufacturers, exporters, importers 
| Import Sausage Casings Export SAUSAGE CASINGS 
re Arbour Hill, Dublin, Ireland 
—_ 336 Johnson Ave. Brooklyn, N. Y. Sheep Casings a Specialty 
AUSTRALIAN Sheep and Beef CASINGS ae Oe we 
BRITISH CASING CO., Lid. P.,.. -...il Any Quantities & Deliveries 
™ ais a 14 Casing Cleaning Factories Throughout Australia 140 Ww. ‘Van Buren St. SAWDUST SALES COMPANY 
wel pecnalbiancs Sydney, Australia es 19th & Clearfield Sts., Phila. Pa. 
































Increased 
Sales Volume 


easily obtained by the use of 
this paper package. Attrac- 
tively decorated, attracts at- 
tention—causes two sales to 
be made where only one was 
produced before. The most 
practical package for sausage 
meat. Made in sizes holding 
one ounce to ten pounds. 
Send for samples and pack- 
age suggestions. 


Kosmar 


the Package 
That Sells its Contents 


onoCervice (c. 
NEWARK NEW JERSEY~- 
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“Dick’s’’ Chef’s Splitting Knife 
No. 66 in 10’ and 12’ 
USED FOR ALL PURPOSES 
This splitting knife is guaranteed 


Albert Jordan Co. 


20-26 West 22nd Street 
NEW YORK 


Sole distributors in the United States and Canada for 
PAUL F. DICK, Esslingen a. N., Germany 

















Standard 1500-lb. 


Ham Curing Casks 





Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. tiiinois 











Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 











Write us for complete information 











When you 
think of 


Baskets 


THINK 
OF 





LIGHTEST STRONGEST 


A. Bache, 8 Sons 


DETROIT, MICH. 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 
Wynantskill Mfg. Company 
TROY, N. Y. 











Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 








PATERSON 











PASSAIC, NEW JERSEY 


PARCHMENT PAPER CO. 
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Hunting New Slogans 


A Good Slogan is a Priceless Acquisition. We are hunting a new one. 
Have you a suggestion? Here are a few for starters— 
“HOOK "ER TO = BILER”’ 
ep away the 
“HOOK ER TO THE BILER”’ 
Don’t buy ‘er till you try ’er. 
“HOOK ’ER TO THE BILER” 
Make your old works hum, 
“HOOK ’ER TO THE BILER” 
Never on the “‘b 
“HOOK ’ER TO. THE BILER”’ 
Never made a wreck 
“HOOK ’ER TO THE BILER” 
Save your legs and neck. 
“HOOK ’ER TO THE BILER” 
Shoot the counter-weight. 
“HOOK ’ER TO THE BILER”’ Double Geared 
Golly, ain’t she grea 
“HOOK ’ER TO THE BILER”’ 
Find she isn’t slow. 

“HOOK "ER TO THE BILER” 
atch ‘er come and go! 
“HOOK "ER TO THE BILER”’ 

Safest thing in town 
“HOOK ’ER TO THE BILER”’ 


Never break ‘er 


“HOOK ’ER TO THE BILER”’ 
Make upstairs secure, 

“HOOK ’ER TO THE BILER” 
Be no longer poor. 

“HOOK ’ER TO THE BILER” 


Be a wise “old Scout.’ 


“HOOK ’ER TO THE BILER” 


Never burn you out. 





_There’s a good dozen of truth slogans. If one or more gets under your 
hide you will 
“Attach It to the Steam Generator” 


(As the English Editor suggested when he refused our ads because of 
our “Style” and demanded this instead of ‘“Hook’er’’) 


“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. 


Over 3,000 in daily use. COATESVILLE, PA. 
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The pioneers in the unit type of heating equipment, striving 
always for more efficient systems, announce— 


The New Improved Two Fan Four Inlet 


Skinner Bros. Steam Coil Heaters 


which have proved themselves by every possible test superior to 
every other heating and air conditioning device for packing houses, 
rendering plants and casing departments. 


These heaters are more compact than their predecessors and 
handle more air at a lower velocity because they take the cold air 
from four directions. Their versatility to meet every requirement 
in the modern packing plant has been displayed in no other heating 
and air conditioning equipment. 


They heat, cool, ventilate, remove steam, prevent drippage and 
eliminate bad odors and do this effectively, cheaply, constantly and 
as desired. 


Our engineers will gladly help you plan the proper 
equipment for your plant, and without obligation. 





The New Improved Skinner Bros. 
Shall we send you our latest catalog? Your address on a post Two-fan, 4-inlet Steam Coil Heater 
° A ° Built in various sizes to meet every 
card will bring it. requirement of the modern packing 
plant, 


Skinner Bros. Manufacturing Co., Inc. 
Serving Industry for more than a third of a century. 


Home Office and Factories 1436 S. Vandeventer Ave., ST. LOUIS, MO. 
Eastern Office and Factories 118 Bayway, ELIZABETH, N. J. 


SALES OFFICES AND BRANCHES IN ALL PRINCIPAL CITIES 
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Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 


Strong Re-enforcement 
Where Strength Is 
Needed 





Place Your Contracts 


for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 

Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


= Write us your requirements and we will furnish quotations 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 


CHICAGO 
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Is Your Meat Plant Lighted Right? 


Artificial lighting is a necessity in 
the meat packing plant. 

Some departments receive light 
only from artificial sources; others 
are illuminated during the darker 
hours of the working day. There are 
few that do not need artificial light at 
some time or other during the year. 

Efficiency of the lighting system 
exerts no little influence on the quan- 
tity and the quality of production and 
the cost of doing business. 

Nor does the amount of light in a 
department necessarily determine the 
efficiency with which the department 
is illuminated. 

In many cases the amount of light 
may be reduced, and its efficiency in- 
creased by properly spacing the out- 
lets, and so shading them that the 
light is correctly diffused and glare 
eliminated. 

When this can be done there is a 
direct money saving that is worth 
while. 


Dirty Bulbs Waste Current. 


If electric light bulbs are not kept 
clean as much as sixty-six per cent of 
the current may be wasted. 

These are some things that should 
be investigated if complaints are re- 
ceived that certain departments are 
not sufficiently lighted. 

Lack of sufficient light is a handi- 
cap to any business. 

When departments are not prop- 
erly illuminated, troubles are fre- 
quently caused, the reasons for which 
are not determined readily. 


Insufficient light increases the pos- 
sibilities of damage to products. 
Quite often workmen are blamed for 
carelessness and poor workmanship 
when they are in no way at fault. If 
certain departments have more dam- 
aged products than seem necessary it 
will pay you, Mr. Packer, to look into 
the lighting of that department. 

Maybe you have had trouble keep- 
ing workmen on certain jobs. 


Poor Lighting Increases Cost of 
Production and Cuts Down Quality 
and Quantity of Your Products 


Labor turnover is always high 
where there is improper lighting. 


Poor Light Increases Labor Turn- 
over. 


Workmen will not remain on jobs 
where there is insufficient light, or 
where the electric light globes are so 
spaced and the light so reflected as to 
cause eye strain. 

It costs money to hire and train 
workers. Perhaps you can reduce 
this expense by seeing to it that those 
departments in which you have high 
labor turnover are properly illumi- 
nated. 


Dark areas and shaded portions of 
departments cost money and increase 
the liability of accidents. 

A dark spot is an invitation for 
those employees so inclined to loaf. 
And how can accidents be avoided if 
a workman cannot see where he is 
going and what he is doing? 

Few packing plant managers seem 
to appreciate the need and the value 
of proper lighting. The result is that 
few packing plants have illuminating 
systems that are real aids to the busi- 
ness. 

Some departments, such as curing 





Light in Dark Places! 


How is your plant lighted? 
Have you ever thought about it? 

It may be too dark, or it may 
be too light. It isn’t so much the 
amount of light, as the way it is 
placed. 

Your workmen must see right 
if you want them to work right. 
Otherwise you'll have loafing or 
spoiled product. 

Ever think about that lighting 
proposition ? 

Read the discussion here. It may 


seem long-winded, but it will be worth 
your study. 











cellars, are provided with more lights 
than are necessary. This is a need- 
less waste. 

Others do not have enough, and 
there are still others in which there 
are enough outlets which are not 
properly spaced and shaded. Here 
again there is loss and _ inefficiency, 
which might be eliminated easily. 


[The following article, written by an il- 
luminating engineer, points out some of the 
faults of packinghouse illumination, and of- 
fers many suggestions for making the sys- 
tem efficient, reducing operating costs and 
increasing the quantity and the quality of 
the products. 


It is worth the careful study and consid- 
eration of all packing house managers.] 


Artificial Illumination in Meat 
Packing Plants 


By Walter Sturrock, Engineering Dept., 
National Lamp Works. 


In the past fifty years the meat packing 
industry has grown from the simple busi- 
ness of obtaining edible meats from the 
cattle, hogs and sheep to a highly diversi- 
fied and very efficient system. 

In the modern meat packing establish- 
ment we find departments not only for 
killing and dressing the meat, preparing it 
for shipment, making sausage, oleo- 
margarine, rendering lard, smoking hams 
and bacon; but also for preparing the 
hides, making soap, glue, greases, pharma- 
ceutical products, fertilizer, and many 
other by-products. 

Every possible means is adopted to im- 
prove the methods not only of preparing 
the edible meats, but in making use of the 
many by-products. 


Need for Good Lighting. 

The importance of good lighting in any 
industry becomes relatively greater as the 
industry itself advances and broadens its 
scope of activity. The problem of provid- 
ing suitable illumination in the meat pack- 


ing industry, therefore, has grown in- 


creasingly essential as meat packing es- 
tablishments have advanced to their pres- 
ent highly diversified stage. 

Yet very few companies in the industry 
have kept pace with their other develop- 
having 


ments in their buildings well 
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lighted. Good light will not only enable 
workers more readily to see their work, 
but it reduces accidents and makes a 
more pleasant working atmosphere. 

The labor turnover is less; supervision 
of the men is easier; and the time lost due 
to employees loafing in dark areas is re- 
duced. 

Buildings Poorly Lighted. 

The majority of the meat packing build- 
ings are of the mill type construction, hav- 
ing comparatively low ceilings and wide 
sections, permitting very little or no day- 
light to penetrate to the center section. 
Even during daylight hours many parts 
of the buildings are very poorly lighted. 

{This does not apply to modern sausage 
rooms and certain other daylight-planned 


departments of the most-recently constructed 
plants.—Editor.] 


It is, therefore, imperative to have a 
well-designed artificial lighting system 
which will continuously provide ample 
light for center portions of the buildings, 
as well as for the outer sections when 
daylight is insufficient. 

Illumination Requirements for Meat- 

Packing Plants. 

The requirements which must be met 
in the choice of reflecting equipment and 
in the design of a satisfactory lighting in- 
stallation are: 

1. An adequate supply of light to pro- 
duce a sufficient level of illumination on 
all working surfaces, whether in _ hori- 
zontal, vertical, or other planes. 

2. Freedom from glare and glaring 
reflections. 

3. The light from the lamps should be 
so directed and diffused as to avoid ob- 
jectionable shadows or contrasts of in- 
tensity of light. 

4. Location of lamps at such spacing 
distances that a fairly even distribution 
of light will result. 

These requirements are discussed in the 
following paragraphs. 

Foot Candles of Illumination. 

How much light is necessary for good 
illumination? 

The answer to this question depends 
upon whether or not the work being per- 
formed requires very close application. 
For example: 

In the killing and dressing departments, 
where workers are continually using their 
eyes, illumination should be 10 to 12 foot 
candles. In the storage rooms, pork 
cellars, and other places where very little 
work is being done, two to three foot 
candles is sufficient. In general, the fol- 
lowing foot candles should be provided: 

Pork pickle cellar, dry pork cellar, boiler 
rooms, smoke houses, storage, passage- 
ways, etc., 2-3 foot candles. 

Jeef cooler, meat cooler, 4-5 foot 
candles. 

Hog slaughtering, pork cutting and 
grading, bacon packing, packinghouse 
market, smoked meat coolers, sausage 
manufacture, 6-7 foot candles. 


Hog dressing, sliced bacon room, beef 


killing floor, sheep killing and wool pick- 
ing, 10 foot candles. 

Offices and mechanical shops, 10 foot 
candles. 

What is the foot candle? 

The foot-candle is the unit of illumina- 
tion and is measured by the foot-candle 
meter (see Fig. 1) placed at the location 
where the work is done. 
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ONE TYPE OF SHADE. 
Fig. 3 A.—This shows an RLM standard 
dome, fitted with a strong light. 


The lighting system should be installed 
so that it gives a fairly even distribution 
of illumination on the surface where the 
work is performed, or the “working 
plane,” which is usually the horizontal. 

Glare and Glaring Reflections. 

It has been shown that by increasing 
the quantity of light, the speed and ac- 
curacy of vision is increased. 








GLASS SHADE FOR LIGHTING. 
_ Fig 3 B.—Glass reflectors are often used 
for plant lighting. This picture shows a 
prismatic glass reflector. 


This is only true, however, where the 
eyes are not subjected to glare. Any 
brightness within the field of vision of 
such a character as to cause discomfort, 
annoyance, interference with vision, or 
eye fatigue, is a form of glare. In other 
words, glare is something undesirable. 

One of the factors determining the 
magnitude of glare is the contrast in 





A LIGHT DIFFUSER. 
Fig. 3 C.—A glassteel diffuser, which gives 
a soft, glareless light. 


January 9, 1926. 


brightness between the light source and 
its surroundings. An extreme case of 
glare is experienced at night by looking 
at the bright headlights of an automobile. 
These headlights, if burning, would 
scarcely be noticeable during the daytime 
when the surroundings are also brightly 
lighted, and glare therefore is not ex- 
perienced. 


} 
] 
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For interior lighting the luminaires 
(lamps) themselves should be of a low 
degree of brightness, and the surround- 
ings—that is, the ceiling—should be 
finished with white paint to lessen the 
contrast and reduce the glare sensation 
resulting when one looks upward toward 
the lights. 
Effect on the Eyes. 

It is generally known that the pupil of 
the eye contracts when it is exposed to 
glaring light sources. The practical effect 
of this contraction, which is  nature’s 
“safety valve,’ is usually overlooked. 
When one looks at an object its image is 
formed within the eye, and nerves trans- 
mit the picture to the brain. The funda- 
mental factor in vision is the brightness 
of this image, which is proportional to 
the area of the pupil and to the bright- 
ness of the object viewed. 

To illustrate this point, suppose a work- 
man has 10 foot-candles upon his work, 
but because the light is so glaring, his 
pupils are contracted to % inch diameter. 
A second workman also has 10 foot-can- 
dles upon his work iurnished by properly 
designed lighting units, which are hung 
well out of the direct line of vision. The 
absence of glare allows the pupils of his 
eyes to expand to 3/16 of an inch 
diameter. 

Then, since the brightness of the image 
within the eye is proportional to the 
square of the diameter of the pupil, the 
images formed on the eye of the second 
workman will be more than twice as 
bright as those of the first workman. 

Even though the intensity of illumina- 
tion on the work is exactly the same in 
each case, the second workman is really 
enjoying the advantage of twice as much 
“seeing” light. His “visual doorway” is 
open a hundred per cent more than that 
of the first workman, whose eyes are ex- 
posed to glare. 

There are other beneficial results arising 
from elimination of glare, such as greater 
comfort and safety. But the one just 
stated is directly measurable in terms of 
foot-candles. 

Dark Shadows Should be Avoided. 

Small objects illuminated by perfectly- 
diffused light in work areas appear flat 
and uninteresting, contours are lost, and 
it is difficult by vision to form a correct 
judgment of their shape. 

On the other hand, deep black shadows 
may be troublesome, and are a source of 
constant danger because of what they 
may conceal. Shadows having a sharp 
edge or a series of sharp edges, which 
result from several small light sources 
near one another, are particularly annoy- 
ing and dangerous where they dance about 
revolving pulleys and movable parts of a 
machine. 

In general, none but illuminated 
shadows with gradually fading outlines 
should be tolerated. 

The number of shadows cast by an ob- 
ject and their prominence depend upon 
the number and position of sources direct- 
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IS YOUR KILLING FLOOR AS LIGHT AS IT SHOULD BE? 


BRIGHTEN UP THE 


SALES COOLER AND HELP SALES! 


Fig. 4.—Artificial lighting in the beef-killing department, Fig. 5.—Beef sales cooler illuminated with 100-watt white 


consisting of 150-watt white bowl lamps 


reflectors, spaced on 10 foot centers. White bowl lamps of 10 feet apart over 
200 watts would produce excellent lighting for this department. 


ing light toward the object. The soft- 
ness of the shadow depends upon the 
area of the surfaces from which the light 
comes, and upon the number of direc- 
tions from which light is received. 

Indirect and dense semi-indirect reflec- 
tors, which make the ceiling serve as the 
principal light source, and large units of 
the direct-lighting type, therefore make 
for soft shadows. Small units of the direct 
type contribute to sharp shadows. 

Lighting Units in Packing Plant. 

As a general rule lighting units which 
are satisfactory for application from the 
standpoints of light diffusion and low 
brightness will also prove satisfactory 
from the standpoint of shadow, when a 
sufficient number are used to provide a 
satisfactory degree of uniformity in the 
lighting of the work. 

For the work performed in the usual 
industrial plant, light is required princi- 
pally on horizontal surfaces, and for this 
reason it has been customary to calculate 
illumination values on the basis of that 
delivered to these surfaces with the as- 
sumption that the oblique surfaces of ob- 
jects would be sufficiently lighted. 

This practice, however, in a meat pack- 
ing plant may result in not enough illum- 
ination. 

In the dressing departments, for ex- 
ample, the lighting of vertical surfaces is 
fully as important as the lighting of 
horizontal surfaces. In these departments, 
if artificial lighting equipment is used 
which consists of closely-spaced projec- 
tor units, such as automobile headlights, 
directing the light downward, the hori- 
zontal surfaces might be adequately 
lighted. 

To Get the Best Lighting. 

But the lighting system is as a whole 
unsatisfactory because of poorly-lighted 
vertical surfaces. In order to obtain the 
satisfactory lighting of vertical surfaces as 
well as horizontal surfaces, the lighting 
units installed for almost all classes of 
factory work should have a reasonably 
good candlepower at the higher angles— 
in the 50 and 70 degree zones—as well as 
below these angles. 

Lighting equipment such as the Glass- 
steel Diffuser, the RLM porcelain enamel- 
ed steel dome reflector, or industrial type 
prismatic glass reflectors, as shown in 
_ 3A, 3B and: give distributions of 

ght which us cor meet the requirements 
if f eroperty installed. 


Location of Outlets and Size of Lamp. 

It is difficult to give any simple rule 
for the installation of a lighting system 
which will fulfill all requirements and 
meet the particular conditions which ex- 
ist in the meat packing plants. 

The proper spacing and mounting 
height of the lights will vary with the 


in enameled steel 


ceiling height. In general, the spacing 
between the outlets should not exceed one 
and one-half times their mounting height 
above the plane of work. 

The size of lamp depends in turn upon 
the area to be illuminated, the room pro- 
portions, conditions of interior finish, and 
the character of the operations with re- 

gard to their requirements for visual dis- 
crimination of small detail. 





WHAT LIGHT DOES TO YOUR EYES. 
Fig. 2.—The effect of bad and good light- 


ing upon the eye: Left—Pupil contracted by 
a glaring light. Right—Pupil expanded 
under proper lighting. 


Under average conditions, in medium- 
sized rooms with the ordinary ceiling 
height of 10 to 12 feet, a simple but fairly 
safe practice is to install units 16 feet 
apart each way of the room. With this 
layout of outlets 150 watt white bowl 
Mazda C lamps fitted with RLM standard 
dome reflectors will provide roughly seven 


bowl Mazda C lamps in RLM standard dome reflectors, spaced 
each aisle. <A well-lighted cooler enables 
customers to make a much more satisfactory selection. 


or eight foot candles. Two hundred watt 
lamps would provide 10 to 12 foot candles. 
With the 10x 10 foot spacing, in rooms 
such as the pork cutting and grading, 
bacon packing, packinghouse markets, 
sausage manufacturing, and other medium 
grades of work, the 150 watt lamps would 
provide good illumination. With _ this 
same spacing for operations requiring 
closer vision, such as killing and dressing, 
slicing bacon, etc., the 200 watt white bowl 
Mazda C lamp would be recommended. 


Depends on the Ceilings. 


As here mentioned, the allowable spac- 
ing distance between outlets depends upon 
the ceiling height. In rooms having high 
ceilings the lighting units can be spaced 
farther apart than is required in rooms 
with 10 to 12 foot ceilings. 

For example, in the beef killing rooms 
the lighting units can often be placed 16 
to 18 feet above the floor. In this case 
they could be spaced on 20x20 foot 
centers, and when each is equipped with 
1-750 watt white ae Mazda C lamp and 
RLM Standard dome reflector, illumina- 
tion of the order of 11 to 12 foot candles 
would be obtained. This level of illumina- 
tion would be excellent for the beef killing 
and dressing room. 

(Continued on page 32.) 
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HANDY WAY TO MEASURE THE LIGHT YOU NEED. 
Fig. 1.—The foot candle meter, an instrument for measuring light directly at the work. 











Sales for the year of more than $875,- 
000,000, amounting to a full $100,000,000 
over those of last year, and net earnings 
of $15,379,152.04, are reported by Swift & 
Company for the year ended October 31, 
1925. The year was their largest since the 
war period. 

The year’s surplus, after interest, de- 
preciation and dividends, amounted to $3,- 
379,152.04, making the total surplus $69,- 
478,967.14. 

Nearly half a billion dollars was paid out 
for livestock, the company slaughtering 
17,446,281 animals. 


Give Credit to Employees. 

In his address to the shareholders, 
President Louis F. Swift gives credit for 
the success of the company to the loyalty 
of the employees. He feels that one of 
the strongest assets the company has is 
the splendid spirit of devotion to its in- 
terests shown by the employees at all 
times, and particularly in times of stress. 

A satisfactory year is anticipated in 
1926. The company is operated with con- 
servatism, industrial prospects are good, 
and the year is looked forward to with 
confidence. 

In commenting on the report and the 
general situation, Mr. Swift said in part: 

“The year 1925 in business generally has 
been one of activity. Employment in most 
lines has been steady; wages have been 
good, and prices sufficient to yield a fair 
margin to the efficient concerns. 

“We have shared in this prosperity. Our 
sales for 1925 exceeded $875,000,00, the 
largest of any year since the war period 
which was, of course, abnormal. 

“We are pleased to say that the live- 
stock producers also have shared in the 
prosperity of the year 1925. Prices for 
live stock returned to a higher level dur- 
ing 1925 than has prevailed at any time 
since 1920. 

“What success Swift & Company has 
attained, during the past year and pre- 
viously, has been due to the faithful work 
of the employees whose loyal services 
we appreciate, ; 

“One of the strongest assets Swift & 
Company has is the splendid spirit of de- 
votion to the Company’s interests shown 
by its employees, steadily, and especially 
in times of stress. 

“It is our aim and effort to make the 
employees feel that they have a real in- 
interest in the Company’s welfare and 
that the Company, on the other hand, has 
an equal interest in the employees’ welfare. 

“Since we established employee rep- 
resentation in 1921, much progress has 
been made in removing possible causes 
of misunderstanding. We have found that 
in most cas 2 frank and open discussion 
of problems leads to a better appreciation 
on both sides. Where there is between 
men a realization of each other’s diffi- 
culties, there is usually a deeper sympathy 
and greater respect. 

Meat Supplies and Prices. 

“The supply of cattle and sheep has 
been about the same as in 1924, but prices 
averaged from eight to ten per cent high- 
er. Hog receipts were twenty per cent 
less, and prices averaged nearly fifty per 
cent higher. 

“It was hard for packers to mé¢ ike money 
on their cattle operations during the past 
year, because for many months the price 
of dressed beef was not high enough as 
compared with cattle prices. Pork was 
also selling at a loss for a considerable 
time, but an increase of prices during the 
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Swift Has Best Year Since the War 


summer and fall brought us out comfort- 
ably on the profit side of the ledger. 

“During the fiscal year ended October 
31, 1925, Swift & Company paid out for 
live stock $450,213,425 and slaughtered 17,- 
446,281 animals. 

“We look for a satisfactory business in 
the year 1926. We are endeavoring to op- 
erate your company with conservatism, 
and trust you will be pleased with the 
statement of the year 1925.” 

The Financial Statement. 

The consolidated balance sheet for all 
100 per ‘cent owned United States and 
Canadian companies, as of October 31, 


1925, is as follows: 


ASSETS. 
DE vince ss nnekhi vedesusnccescnsesoan $ 12,258,671.75 
Aoccwnts TECClVAaWhl. 2... cccccessocccecs 85,969,058.24 
DOD: Noneboes sno ssh<cecnvsenense = 251,564.68 
ND ON BONES, 2s covccsccescvecsesce 5,809,381.43 


Land, buildings, machinery, and equip- 
ment (after deducting depreciation 


ED “coud wcuedeaebess seaek aucee 112,007,103.98 
$342,295,780.08 

LIABILITIES AND CAPITAL. 
ee $ 19,110,497.03 
EE ap AEE ne 15,716,171.52 


5% Gold notes due October 15, 1932.... 48,500,000.00 
5% First mortgage sinking fund gold 
bonds due July 1, 1044.............4. 26,253,500.00 
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IEE ois ccus sates abn ahbawnecnss 13,236, 644.39 
Capital stock........... $150,000,000.00 
ND © BeveccSoeccenvcs 69,478,967.14 
Total stockholders’ investment....... 219,478,967.14 
$342, 295,780.08 


INCOME AND SURPLUS. 
~ earnings after interest and depre- 


MMMM. 6 cowe's scpaeu es ieencebs tutte es 15,379,152.04 
Dividends Diesen edncuswedsbecenouses 4 12,000,000.00 
Surplus profit for year................ $ 3,379,152.04 
Surplus previous year................. 66,099,815.10 
Surplus October 31, 1925..........000-. $ 69,478,967.14 


Officers and Directors. 

Directors of the company are: L. F. 
Swift, Chicago; Lewis L. Clarke, president 
American Exchange National Bank, New 
York; Edward F. Swift, Chicago; M. B. 
Brainard, president Aetna Life Insurance 
Company, Hartford, Conn.; and L. A. 
Carton, Charles H. Swift, G. F. Swift and 
Harold H. Swift of Chicago. 

The officers are L. F. Swift, president; 
Edward F. Swift, vice-president; Charles 
H. Swift, vice-president; G. F. Swift, vice- 
president; Harold H. Swift, vice-president; 
Alden B. Swift, vice-president; L. A. Car- 
ton, treasurer; W. W. Sherman, assistant 
treasurer; C. A. Peacock, secretary; and 
J. E. Corby, assistant secretary. 
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Unfair Criticism of Meat Inspectors 


Sensational press. items based on con- 
clusions recently made public by the 
National Civil Service Reform League are 
obviously unfair to Federal meat inspec- 
tion, pure food law enforcement, and 
other protective services of the United 
States Department of Agriculture. 

This was the unanimous opinion of high 
department officials who expressed regret 
over the League’s sweeping conclusions 
to the effect that public health is not 
properly safeguarded by inspection sys- 
tems, and in which fully trained and qual- 
ified Federal inspectors were subjected to 
the same criticism as local political ap- 
pointees assigned to inspection work, 

Meat Inspectors Specially Trained. 

Without questioning the right of any 
organization to announce its opinions 
freely, department officials considered the 
press reports as extremely misleading. 

“The facts regarding Federal meat in- 
spection are briefly these,” Dr. John R. 
Mohler, Chief of the Bureau of Animal 
Industry of the department, stated. “Vet- 
erinary inspectors engag red in the work 
must be graduates of a four years’ course 
in an accredited veterinary college, then 
must pass a civil service examination, and 
in addition are especially trained for ‘their 
duties. The inspection begins when live 
animals are received for slaughter, in- 
cludes a thorough ante-mortem and post- 
mortem examination, then a rigid inspec- 
tion of products such as smoked and cured 
meats, lard, and by-products, and a final 
inspection when meats and their products 
leave the inspected establishments. 

“Owing largely to the skill and ability 
of livestock producers, and favorable con- 
ditions for stock growing in the United 
States, the vast majority of the animals 
inspected are healthy. However, during 
the last fiscal year approximately 300,- 
000,000 pounds of meat was condemned 
by Federal inspectors 

Service Is Strictly Professional. 

“The regulations under which inspec- 
tion is conducted were established by a 
commission of physicians, veterinarians, 
sanitarians, and qualified public officials 


chosen with special reference to protect- 
ing public health. Federal inspection is 
maintained at more than 800 establish- 
ments, and the inspectors in charge will 
gladly explain the work to visitors. 

“The League’s assumption that the 
meat inspection service, by reason of be- 
ing in the Department of Agriculture, 
might be biased in favor of farmers or 
any other class, is a false assumption and 
is entirely unwarranted. Federal meat in- 
spection is strictly professional and, in 
justice to the several thousand employees 
in this important service, I may state that 
they are loyal to their public trust, self 
respecting, and undeserving of the sensa- 
tional criticisms made. Some months ago 
the Bureau of Animal Industry furnished 
the National Civil Service Reform League 
with certain information asked for, and 
was ready to assist it in obtaining authen- 
tic information, but no further assistance 
was requested. 

Inspection Stamp Guide to Public. 

“Since Federal meat inspection applies 
only to meats and their products handled 
by establishments doing an interstate or 
foreign business, there is some basis for 
the League’s conclusions regarding non- 
federally inspected slaughter. But as the 
latter is only about a third of the total, 
sweeping conclusions were not justified. 
Federally inspected products can be read- 
ily identified by the familiar inspection 
stamp on fresh meat and by the labels of 
canned and package goods. 

“Department officials in charge of the 
enforcement of the Federal food and drugs 
act and other inspection duties of similar 
character note the fact that the publicity 
given out by the League apparently does 
not apply to Federal pure food law en- 
forcement, but that the charges of in- 
efficiency are directed against State and 
municipal enforcing authorities. 

‘These department officials emphatical- 
ly express their disapproval of charges of 
such a sweeping character based upon 
isolated observations. In the light of 
their own knowledge, obtained through 
cooperative relationships of many years 
standing, they say that the vast majority 
of state and municipal enforcing officials 
are honest and efficient. ae of them 


are specially trained for their duties and 
have professional attainments of a high 
character.” 
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Is Your Paper Late? 


THe NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, Ill. 

This will aid us in obtaining proper 
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THE NATIONAL PROVISIONER 
The 1925 Meat Year 


Such shortage as was evident in the 
pork supply of 1925 was supplemented in 
rather generous fashion with beef, and to 
a less extent with lamb and mutton. The 
meat supply of the year was large, al- 
though of a somewhat different character 
to that of the previous year, when pork 
products were predominant. 

The dairy herds of the country have 
shown a large increase over the pre-war 
years, and with less satisfactory economic 
conditions in the industry herds have been 
carefully culled to retain only the cows 
that paid their way and made a profit for 
their owners. This culling resulted in the 
contribution of a large number of poor 
milk and butter fat producers to the beef 
supply. 

The cattle market in 1925 compared 
favorably with that of the previous year 
as far as numbers were concerned, in 
spite of the fact that a shortage had been 
predicted and that the ranges were sup- 
posed to be well cleaned up. 

For the past thirty-five years cattle 
shortages have been predicted, and in 
some years the runs were smaller than 
in others. But so far the supply has been 
adequate to meet the demand. In fact, 
the supply of cattle throughout 1925 was 
larger than anticipated, but the general 
upward trend in all livestock held cattle 
prices at a good level. 

The assumption by many who are well 
informed is that heavy steers and good 
feeders are scarce west of the Missouri 
River, and a surplus of cattle in 1926 may 
not be evident. The government reports 
fewer cattle on feed this year than last, 
but the fact should not be lost sight of 
that large numbers of feeders went direct 
Market- 
ings of fed steers were heavy in the latter 


from the range to the feedlots. 


weeks of 1925, and an enormous amount 
of beef moved into consumption. 

Lambs were in good demand through- 
out the year and maintained a high price 
level. This situation is expected to con- 
tinue through 1926, provided there has 
not been too much expansion in the in- 
dustry. 

As in the case of cattle, there appeared 
to be fewer lambs on feed this winter 
than last, but the direct movement from 
the range to the feedlots during the fall 
and winter was large. The trade still 
favored light handyweight lambs, al- 
though heavyweights were in good de- 
mand when others were not available. 
During the first eleven months of 1925, 
more than 121%4 million sheep and lambs 
came to the eleven principal markets of 
the country. 

The year was a generally satisfactory 
one to the producer of meat animals, but 
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less so to the packer. This was due in 
large measure to the high price of the 
packer’s raw product, and the disinclina- 
tion of the public to pay corresponding 
prices for meat. 
— 
Reducing Man Power 

Labor-saving devices of every descrip- 
tion are constantly being sought to help 
reduce man power—often regarded as the 
greatest factor in manufacturing costs. 
In this connection an interesting device 
is the automatic conveyor which has 
found such wide use in many industries. 

So far the packing industry has not 
utilized this apparatus to any great ex- 
tent, although the methods of manufac- 
ture in the packing plant scem to lend 
themselves admirably to its use. There 
are many claims to advantage in the use 
of conveyors, perhaps most important of 
which is that they do away with a great 
deal of labor in transporting product from 
one place to another. 

In addition to this major saving, auto- 
matic conveyors result in decreased costs 
in supervision, record-keeping, etc. They 
speed up the output of departments 
served by them, increase the efficiency 
of individual workers and better machine 
performance. 

3y the use of conveyors, materials to 
be processed are supplied regularly and 
when they are finished they are taken 
away promptly and the confusion, con- 
gestion and delay due to trucking are 
climinated. 

In addition to reducing man power in 
the plant and increasing efficiency, con- 
veyors save floor space, eliminate certain 
losses, particularly in finished product 
being transported from shipping room to 
loading dock, and generally improve the 
service given. 

Conditions existing in the meat pack- 
ing industry are such that every type of 
economy is worthy of consideration. 
Automatic conveyors appear to be one 
means of reducing costs and increasing 
efficiency in general operation. 


—hseiee 
Hog and Pork Prices 


Packers paid an average price of $11.80 
for hogs at Chicago during 1925, this be- 
ing the highest average in five years. 

Can an equally high average be shown on 
the sale of pork products? 

With the exception of 1923 and 1924, 
hog receipts last year at the eleven prin- 
cipal markets were the highest since 1919, 
and were exceeded only five times in the 
past 24 years. 

Pork operations during the past year 
indicate that packers continue to think in 
terms of record years. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Meat Product Cost Figures 


Cost accounting is often a troublesome 
problem in the meat 
factory 


plant or sausage 
This is still further complicated 
if other products are processed, such as 
hams boiled or smoked, and the handling 
of loins, 


shoulders, lard, etc. A provision 


dealer in the East writes as follows re- 
garding his problem in this respect. He 
Says: 

Editor The Nationa] Provisioner: 

Your interesting articles on cost finding in THE 
NATIONAL PROVISIONER have been followed by 


us and we find them very helpful. 


For the past few months we have been making an 


effort to arrive at the true cost of our products, 
but find it is a difficult task, so I am writing to 
you in the hope that you will be able to give us a 


few good points, 


We employ six men in the sausage room, have 


six salesmen paid salary and commission, and the 
office and managerial heip. We 
but ge vch 
we purchase and sell in jo! 


necessary smoke 


our own hams and bacon, items as lard 


fresh pork cuts, ete., 
lots. 

The problem that is most perplexing is dividing up 
the direct labor and factory overhead so that each 
product will bear its proportion. We manufacture 16 
to 18 different kinds of cold meats, 50 per cent of 
the total production being frankfurters. 

This inquirer wants some assistance in 
arriving at the cost of his various prod- 
ucts. His greatest trouble is dividing up 
the direct labor and factory overhead so 
that each product will bear its proportion. 

The problem of dividing up direct labor 
will necessitate making accurate tests on 
each grade of beef manufactured. The 
heavy product will naturally carry a lower 
labor cost than the frankfurter product. 
It takes considerably more time to stuff 
frankfurter sausage than it does the 
bolognas and other heavy product. 

The best method, therefore, is to put 
on a test clerk who is reliable and can 
correctly check the yields obtained on 
each product. 

In making tests, the expense of the gen- 
eral cleaning up at the end of each day’s 
business must be taken into considera- 
tion, so as to be sure not to overlook any 
part of the labor. The test really does 
not end when the sausage is put into 
the cooler, because later in the day the 
crew probably spends an hour in clean- 
ing up the establishment. This must be 
pro-rated. 


Figuring Overhead and Other Costs. 

In regard to overhead cost, the better 
way to figure would be the total volume 
of sausage manufactured for the previons 
week. This, divided into the salaries paid 
the sausage room foreman and office help, 
will give a figure that can be used safely 
for the succeeding week. But at the end 
of each week check up and keep this cost 
in line from week to week. 

Be sure not to include in the volume of 
sausage manufactured the other products 
purchased from packers for re-sale. To 
be absolutely certain of the footing, hold 
overhead strictly to the actual product 
manufactured or processed in the estab- 
lishment. 

Of course the smoked meats should not 
carry as much overhead as the sausage. 





They could be pro-rated. Then a portion 
of the overhead could be carried on the 
fresh pork cuts and lard, which will take 
some of the load off of the sausage and 
smoked meats. 

The main thing in any business of this 
kind is to know exactly the actual cost of 
the product. 


a more intelligent basis. 


Sales can then be made on 


Keep on Making Tests. 

After the series of tests have been made 
so that the labor cost are 
entirely clear in the different grades of 
sausage, it is well to 


variations in 
continue making 
tests occasionally, as this practice en- 
courages the help to be more cautious in 
handling product. 

For instance, in conducting a test all 
the help should be very careful not to 
allow meat to drop on the floor, or permit 
any waste that will affect the yield in any 
way. And the entire business from day 
to day should be considered in the same 
careful manner. 

After making a number of these tests, 
weekly tests can be figured on the entire 
volume of sausage manufactured, readily 
getting the individual yield on the prod- 
uct and labor cost. 

A weekly inventory is 
even though it does 
help to some extent. The expense of 
making this weekly inventory is well 
worth considering, as if there is any 
particular leakage this loss does not con- 
tinue until the end of the month, when 
the regular inventory is taken. 

[Test forms for sausage and for smoked 
meats may be obtained by sending a 2-cent 
stamp, with name and address, to THE 


NATIONAL PROVISIONER, Test Editor, 
Old Colony Bldg., Chicago, 111.) 


very helpful, 
inconvenience the 





Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bidg., 


Chicago. 


Please send me........ Sausage Test 
Cards. I want to keep posted on my 
frankfurt costs. 


Tee eee ee Teer pSieweeeseeed 
Street 
 ccdhecssceenacs Gavia bsaehoned 


Single copies, 2c; 25 or more, 1c each; 
quantities at cost. 














Proper Way to Cook Tripe 


A packer located in an Eastern moun- 
tain region is having difficulty in getting 
the right color in tripe. It is all right 
until it goes into the cook vats, so the 
difficulty evidently is there. He says: 
Editor The National Provisioner: 

We are experiencing considerable 
securing white cooked tripe 
perfect 


difficulty in 
Our tripe seems to be 
in color when we place it in our cooking 
kettles, but during the cooking process seems to turn 
to a brownish color. 

Our kettles are clean, as we scrape and scour 
them frequently. We have tried various methods 
of cleaning tripe on our killing floor, using at times 
hot water in a tripe-cleaning machine, at other times 
giving our tripe a soaking in a lime solution and 
wash thoroughly in tripe-cleaning machine. 
Our whole trouble seems to be during the cooking 
operation. 


then 


Is there any bleaching agent we can use during 
the cooking process? 

This inquirer is having trouble with his 
tripe turning dark in spite of every pre- 
caution and the fact that it is in good 
condition when it goes into the kettles. 
His trouble seems to 
cooking process. 


occur during the 


This trouble is probably attributable to 
the water. It would be a good plan to 
investigate the water used in the cooking, 
as this may be impure. 

If this water is strong in minerals it 
may have a bad effect on the color of the 
product in cooking. 


To Prepare Beef Tripe. 

A standard method of preparation of 
beef tripe is as follows: The paunch, 
after being ridden of its contents, is 
washed on an umbrella spray, being 
scrubbed with brushes. The dirty pieces 
are then trimmed off, as well as any fat 
which may be used for other purposes. 

The fresh tripe may then be put into a 
rotary tripe washer and_ thoroughly 
agitated in hot water at a temperature of 
not over 140 deg. F. A small amount of 
soda in the water is necessary to remove 
the scurf and whiten the tripe. After re- 
moving from the washer, any excess scurf 
Or mucus remaining is removed by 
scrapers. 


The tripe is then cooked in a sheet steel 
or wooden vat cooker at a scalding tem- 
perature for about three hours, care being 
taken that the steam does not come in 
contact with the tripe. To test when it 
is done, place the finger through the 
heavy seams of the tripe, and if it is soft 
the tripe is done. Cold water is then 
turned on, and when the tripe is chilled 
it is ready for the finishers. 


The finishers should take care not to 
throw good pieces of tripe away with the 
skin. Also, the tripe should not be trim- 
med too wide and wasted One-fourth 
inch trim is sufficient. After finishing, the 
tripe is inspected for quality and cleanli- 
ness, then it is put into ice water and 
chilled thoroughly before pickling. 


There is no bleaching agent that is 


practicable, but the color of the tripe is 
sometimes improved by tsing a little soda 
in the cook water. 
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Curing Beef for Sausage 


How to get the best results with beef 
for sausage meat, when the meat must 
be cured and held for some time, is the 
problem bothering a Southern sausage 
maker. He says: 

Editor The National Provisioner: 

I want to know the correct way to pickle beef for 
sausage. I have tried many ways, but have not 
found the best way. 

A pickle cure is not so good to use for 
sausage meat. The product absorbs too 
much pickle in cure. And the pickle, if 
strong enough, has a tendency to destroy 
the binding qualities of the product. It 
also gives the product a stronger salty 
flavor. 

The following curing formula has been 
found very good for meats for smoked 
sausares: 

lor 360 lbs. of fresh meat, use: 

10 lbs. salt 
2 lbs. granulated sugar 
12 oz. nitrate of soda or saltpeter. 

The most satisfactory way to cure the 
meats is to grind the beef through 1-in. 
plate of hashing machine, then place the 
360 Ibs. in the mixing machine, add the 
dry cure ingredients mentioned, and mix 
for about two minutes, or long enough to 
allow the cure to become evenly dis- 
tributed among the meats. 

Then pack in an open tierce, place in 
curing temperature of 36 to 40 degs., and 
pour 2 gals. of No. 2 ham pickle (about 
50 degs. strength and must be sweet) over 
the top of the meats in the open tierce. 
Allow the tierce of meats to remain in 
this temperature for 5 days. 

If for any reason the meat is not used 
at the expiration of the 5 days, place tight 
head in tierce, and transfer to lower tem- 
peratures if the product is to be held for 
several days longer. 


a 


Mould on Dressed Beef 


A firm of Western packers want to 
clean up their beef that has hung in the 
coolers for some time to “age.” They 
write as follows regarding this: 

Editor The National Provisioner: 

We are writing to ask if you know of any solution 
for ‘‘freshening’’ up dressed beef that has hung in 
coolers for some little time, and to do away with the 
“‘whiskers’’ that form on the carcasses, without in- 
jury to the meat. 

This inquirer wants to know how to 
freshen up dressed beef that has hung in 
the coolers long* enough to acquire 
“whiskers.” 

Probably the best way to do this is to 
wash the carcasses with a weak solution 
of baking soda and warm water, thor- 
oughly drying the meat after it has been 
cleaned of the mould. 

The best remedy for this condition is 
to avoid it. It is undesirable to let beef 
hang so long in the packer’s cooler, even 
though some trade desire to have the 
beef well “aged.” If this latter is done, it 
would be best to have it taken care of 
outside of the packer’s cooler. 

If this condition develops very soon 
after the beef is placed in the cooler, it is 
a sign that there may be a defect in the 
cooler which needs remedying. Should 
this be the case, full information should be 
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furnished by this inquirer, so that the 
trouble can be found and avoided. 

There is a difference between “aged” 
meat and “spoiled” meat. Meat may be 
“aged” in a cooler that is in proper con- 
dition, but if the cooler is not properly 
built or operated, the meat may be spoil- 
ing instead of aging. 


Qe 
Curing Sheep Pelts 


A Southern slaughterer has been pro- 
cessing his own sheep pelts and goat skins 
without very good result. He writes as 
follows for information as to the best 
practice: 

Editor The National Provisioner: 

Please give me, through the columns of your 
valued paper, a formula, for tanning sheep or goat 
hides. 

I have tanned some, but the wool or hair is com 
ing out. 7 

I use 5 Ibs. salt, 1 lb. alum and % 1b. borax, and 
cure them dry. 1 will greatly appreciate your ad- 
vice. 

The inquirer asks for a formula for 
tanning sheep pelts. From the method he 
states he has been following, it would 
appear that he wants a satisfactory form- 
ula for “curing” rather than “tanning” 
pelts. 

Sheep or lamb pelts must be allowed 
to thoroughly cool before salting, so that 
all the animal heat is removed. Other- 
wise, if the pelt is carrying a heavy fleece, 
it will heat and spoil. This will cause 
the wool to slip and make the pelt prac- 
tically worthless. 

After removal from the carcass, the pelt 
should be spread flesh side up on the floor 
in a temperature between 40 and 60 degs., 
F., where it should be allowed to remain 
for a couple of hours before being salted. 
If higher temperatures prevail where the 
pelts must be cooled, they should remain 
ten or twelve hours before being salted. 

The pelts should be salted with me- 
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dium-grained evaporated salt, and par- 
ticular attention should be paid to having 
the salt rubbed well into the shanks and 
heads, and salt spread over the balance 
of the surface, being sure that the whole 
surface on the flesh side is covered with 
a thin layer of salt. 

The pelts should be piled, flesh side up, 
one on top of the other. These piles 
should not be over three and one-half feet 
high. 

Sheep pelts handled in this manner can 
be held all winter. 





Operating Pointers 


Por the Superintendent, the Engineer 
and the Master Mechanic 








Souse, Scrapple, 
Head Cheese 


Three popular standbys of the 
packer and sausagemaker are 
souse or sulze, head cheese and 
scrapple. 

If properly made they meet a 
ready sale in season, and provide 
a good outlet for your edible by- 
products. 

Complete directions for prepar- 
ing each of these have been pre- 
pared by THe Nationa Pro- 
VISIONER, and may be had by sub- 
scribers by sending in the attached 
coupon, together with a 2 cent 
stamp for each one desired. 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me directions for mak- 
ing souse, scrapple, head cheese. 


(Cross out ones not wanted.) 


Enclosed find stamps. 

















Simple Rules for Boiler Efficiency 
By W. F. Schaphorst, M. E. 

Here is a handy rule for roughly deter- 
mining boiler efficiency when the chimney 
gas temperature and the heat value of the 
fuel are both known: 

“Multiply the temperature of the exit 
gases in degrees Fahr. by 625 and divide 
by the heat value in B. t. u per lb. Then 
subtract from 100. The result is the ap- 
proximate boiler efficiency in per cent.” 

The writer developed this rule in 1918, 
and has applied it ever since to boilers 
that have been tested, and he finds that it 
is generally satisfactorily close. 

For example, it can be applied with sur- 
prising accuracy even to the recent very 
high efficiency obtained in the New York 
City power plant, namely, 92.7 per cent. 
In that case the chimney gas tempera- 
ture was reduced to as low as 193 degrees 
Fahr. The heat value of the fuel was 
about 14,500 B. t. u. per Ib. Applying the 
rule: multiplying 193 by 625 and then 
dividing by 14,500 we get 8.3. Subtracting 


8.3 from 100 we get 91.7 per cent. The 
actual overall efficiency as computed 
by the engineers in charge was 92.7 per 
cent. In other words this rule is only 1 
per cent off even when applied to this 
unusual example. 

Applied to Oil Burning. 

The writer has received requests to 
convert this rule over so that it can be 
applied to oil burning as easily as to 
coal. For oil burning the rule becomes: 

“Multiply the temperature of the exit 
gases in degrees Fahr. by 5,000 and divide 
by the heat value of the oil in B. t. u. 
per gallon. Then subtract from 100, _ The 
result is the approximate boiler efficiency 
in per cent.” 

It must be understood of course that 
in applying this rule the fireman is doing 
his level best to effect complete combus- 
tion. 

The Old Way of Doing It. 

The usual but much more complex pro- 
cedure in determining boiler efficiency is 
to find the heat in the steam evaporated 
by the boiler and divide it by the heat 
given off by the fuel. In other words 
boiler efficiency, like all other efficiencies, 
is equal to output divided by input. 

This chart, howéver, simplifies the 
whole affair. It is based on the logic that 
if you deduct the heat passing out of the 
chimney from the original heat contained 
in the fuel, you Have the approximate 
amount of heat absorbed by the boiler. 
Then by dividing that amount by the 
original heat contained in the fuel we 
have the approximate boiler efficiency. 
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Discover New Markets 
—thru Cellophane 


Just figure out in how many new 
places you could sell delicious meat 
loaves or other cooked products if 
you could insure their attractive- 
ness—if they could be displayed on 
counters without fear of contami- > a 
nation from dust, dirt and germs. , 
Wherever people buy food stuffs 
there are opportunities for sales of 
luscious tit-bits, especially if they 
appeal in an appetizing way from 
within a shimmering wrap of trans- 
parent Cellophane. 





We will be glad to wrap a sample 








of your product in Cellophane to 
demonstrate its protective and dis- f' > 
play properties. Cellophane is a new 
wrapping material— 
DU PONT CELLOPHANE CO., Inc. unusual because it’s 


absolutely transpar- 
ent. It is strong, 
impervious to grease 


Sales Offices: 40 West 40th Street, NEW YORK CITY 
Plant and Executive Offices: BUFFALO, NEW YORK 


Canadian Agents: or dirt, and comes 
WM. B. STEWART & SONS ° 
64 Wellington St., W., Toronto, Canada in many colors and 














woot _, 























CUPONT 
CETL PHANE 


REG. u.s. paT. OFF. 
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Get the Fractions! 


Salesman Shows the Importance 
of Getting Full Price 


How important are fractions? 

When they are dropped off of the pack- 
ers’ sales they soon grow to be very im- 
portant. 

Here is a letter from a wide-awake 
packer salesman who points out the 
danger of failing to get the extra halves, 
quarters or eighths of a cent on the sales 
price. Just because it takes some sales- 
manship to get these fractions, many sales- 
men simply drop them. 

The best way to stop this practice, says 
this man, is for the house to refuse to ac- 
cept orders where the fractions have been 
left off the price. Read what he says: 
Editor THE NATIONAL PROVISIONER: 

Selling in the packing industry today, 
especially by the less experienced sales- 
men, has got to a point where salesmen 
forget to add the fraction in selling goods. 
This detail is one that has a very impor- 
tant bearing on our net income. 

It would pay all sales managers to adopt 
the old-fashioned policy of getting that 
extra, three-quarters, half ‘or even an 
eighth of a cent when merchandising their 
goods. 


It’s Up to Sales Managers. 


The situation is controlled absolutely by 
the sales managers. They do not have to 
accept the business submitted to them at 
low prices by their salesmen. And if 
proper directions and authority are shown 
by them, better selling will follow. 

All sales managers know from experi- 
ence that many salesmen follow the line 
of least resistance in selling goods. They 
listen to the keen buyer who claims that 
he can buy meat products at a certain 
price, usually at even money. 

Of course, the clever salesman who real- 
izes that the fractional cent means the 
difference between a profit and a loss will 
exercise salesmanship and get it. But un- 
fortunately there are too many so-called 
salesmen in the industry who, either 
through lack of experience or backbone, 
do not get that important fraction. The 
order often goes to headquarters without 
it, and if accepted the result is probably 
a loss to the employer. 

The salesman, however, should not be 
blamed if the fellow at the home plant 
disregards such shading and takes on the 
business. If the sales manager expects to 
get that extra fraction to which his com- 
pany is entitled he will have to keep the 

salesman in line. 

Scolding him by means of an occasional 
letter is not sufficient. More forceful 
methods must be used. 


How to Stop It. 


Cancelling an order usually has the de- 
sired effect. And while cancellations do 
not, of course, improve the packer’s stand- 
ing with the trade, this method makes the 
salesman realize that his sales director 
means business. 

A review of sales tickets is bound to be 
illuminating. A personal follow-up of the 
sales force by the sales managers, win- 
ning the salesmen to their viewpoint rela- 
tive to the need for getting the full price, 
will make better salesmen and mean more 
profit. 

Most salesmen can be trained to sell 
goods in line with the ideas of their Sales 
managers. Surely all sales directors ap- 
preciate the need for better selling. The 
surest way for the packer to increase his 
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A Page for the Packer Salesman 


revenue is for his salesmen to get the 
fractions, 

The remedy lies with the principals and 
sales directors of the packing industry. 
Let us apply it. 

A SALESMAN. 
eee 
EVILS OF PRICE CUTTING. 

The price-cutter is worse than a crimi- 
nal. He is a fool. He not only pulls 
down the standing of his goods; he not 
only pulls down his competitors; he pulls 
down himself and his whole trade. He 
scuttles the ship in which he, himself, is 
afloat. 

Nothing is so easy as to cut prices; and 
nothing is so hard as to get them back 
when once they have been pulled down. 

Any child can throw a glass of water on 
the floor, but all the wisest scientists in 
the world can’t pick that water up. 

Who gets the benefit of price-cutting? 
NOBODY. 

The man who cuts prices puts up the 
sign: “This way to the junk heap.” 

He admits his own failure as a sales- 
man. He admits he has been defeated ac- 
cording to the Marquis of Queensbury 
rules of business. He admits he can not 
win by fighting fair. 

He brands himself as a hitter below the 
belt. 

If the business world were dominated 
by price-cutters, there would be no busi- 
ness at all. 

Price-cutting, in fact, is not business any 
more than smallpox is health. — National 
Grocers’ Bulletin. 





Any More Like This? 











Depends on How You Say It. 


“Just because you’re a ham, don’t think 
you're Swift.” 

“Do you know any more wise ones?” 

“No, but there Armour.” 

(A prize of one 5-cent cigar is offered for 
each contribution of this kind submitted to 
the Editor, and which gets by the blue 
pencil. Send in yours!) 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


IT IS ALWAYS SAFE— 


—To assume that your customer is 
expecting the truth. 

—To surprise your customer by giv- 
ing him a better deal than he 
expected. 

—To make room in your organiza- 
tion for new ideas. 

—To encourage the help to offer 
suggestions. 

—To ignore that competitor who is 
spending more than he can 
afford. 

—To believe in the honest inten- 
tions of the average man. 

—To discard a method that has 
ceased to get results. 




















Value of Meat Inspection 


Packer Salesman Should Feature 
This Important Point 
Salesmen whose houses have govern- 
ment meat inspection are missing some 
good. bets if they do not feature the in- 
spection stamp in their sales talk, says a 
well-known packer. This also applies to 
plants with adequate state or municipal 
inspection. The fact that the meat has 
been inspected and passed by competent 
unbiased men, safeguards the public 

health. 
Properly pushed, this makes a splendid 
selling point. 


How Meat is Safeguarded. 

This packer’s letter, while dealing with 
government inspection, applies with equal 
force to good state and municipal in- 
spection. He says: 

Editor THe NATIONAL PROVISIONER: 

Salesmen should make more of the U. S. 
meat inspection legend than they do. This 
is for two reasons; first, for the protection 
of public health; second, for the advance- 
ment of the meat packing industry as 
carried on in Federal inspected plants. 

This information can only be dissem- 
inated by those who are thoroughly 
familiar with Government inspection. 

Salesmen should know that over 2,000 
Us: inspectors cared for the public 
health by inspecting 73,400,000 animals in 
1923. Of these animals 294,850 were con- 
demned on account of disease. 

The public should be informed of the 
tisk they are unnecessarily taking when 
they eat meats which do not bear the 
inspection legend. 

Salesmen come close to the public and 
should take advantage of every oppor- 
tunity to spread the gospel of federal in- 
spection. 

More than 40 diseases or conditions are 
recorded as causes for condemnation. The 
total number of pounds of meat inspected 
and re-inspected is more than 8,800,000,- 
000 Ibs. Condemnations totalled over 
14,000,000 lbs. The public should see that 
they avail themselves of this protection. 

To carry on this inspection and pro- 
vide salaries for the inspectors, Congress 
appropriates annually out of our taxes 
something more than $3,000,000. The 
people who pay these taxes should get the 
benefit. How? By demanding U. S. in- 
spected meats. 

A PACKER. 
peer ones 
CONSCIENTIOUS UNDERTAKER. 

Here is a good story submitted by a 
salesman reader which has a point—and 
a moral. Both are sugar-coated, however, 
and guaranteed not to hurt. He says: 
Editor THE NATIONAL PROVISIONER: 

A traveling salesman died very sudden- 
ly in Pittsburgh. His relatives tele- 
graphed the undertaker to have a wreath 
made. The ribbon, they said, should be 
extra wide, with the inscription, “Rest in 
Peace” on both sides, and if there is room, 
“We Shall Meet in Heaven.” 

The undertaker was out of town, and 
his new assistant handled the job. 

It was a startling floral picee which 
turned up at the funeral. The ribbon was 
extra wide and bore the inscription, “Rest 
in Peace on Both Sides, and If There is 
Room We Shall Meet in Heaven.” 

Unless the majority of us mend our 
ways, there will be plenty of room in the 
Great Beyond! 

Yours for better business, 
SALESMAN. 










THE NATIONAL PROVISIONER January 9, 1926. 


Seasonal Trend in Prices of Hogs and Fresh Pork, Products wholesale at Chicago 
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Seasonal Trend in Prices of Hogs and Cured Pork Products wholesale at Chicago 
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Comment on these two charts will be found on the opposite page. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Markets Firmer — Better Tone — Hog 
Movement Moderate—Hog Survey Dis- 
appointing—Exports Fair. 


The tendency of values in the provision 
market has been moderately upward, with 
the lard market showing a fairly good ad- 
vance from the low point of last month. 
This advance amounted to a little over a 
cent a pound with possibly some indica- 
tions of exhausted buying power on the 
advance. But there has been enough of 
bullish information current to give a feel- 
ing of confidence to the buying side of the 
market. 

While prices are regarded as in some- 
what debatable ground, 
in the domestic demand or the export 
trade, or further falling off in the hog 
movement, might have further advancing 
influence on the market. 


improvement 


The situation is a little complicated by 
uncertainty as to what the complete Gov- 
ernment pig survey will show when it is 
issued. The reports so far received and 
issued have been indicative of a moderate 
hog supply and have been apparently quite 
responsible for the advancing tendency of 
the market. 

The trade is apparently a little mixed 
as to the exact meaning of the December 
pig survey. The reports state that the 
number of sows bred for farrowing in the 
spring of 1926 is 11.1 per cent larger than 
that farrowed in 1925, but the actual num- 
ber farrowed in 1925 fell from 8 to 10 per 
cent short of the number reported bred in 
the previous December. ° 

On the basis of the deductions from the 
percentages the report would indicate a 
moderate increase in the number of hogs 
to be available next year. The number of 
pigs saved in the fall of 1925 was only 12.4 
per cent smaller than in the fall of 1924, 
due to the fact that the number of pigs 


saved per litter was somewhat larger than 
in 1925. 

The report says: “The decrease of 12.4 
per cent in the fall pig crop of 1925 in the 
Corn Belt states is equivalent to about 
1,800,000 pigs. This follows a reported 
decrease of 10.6 per cent in the spring crop 
of 1925, equivalent to about 3,500,000 
pigs. 

1925 Pig Crop Smaller. 

“The total indicated reduction for the 
year is between 5,000,000 and 5,500,000 
pigs. The total pig crop of 1925 in the 
Corn Belt, as indicated, is the smallest 
since 1920.” 

The report of the Institute of American 
Meat Packers was quite interesting. The 
report shows that the total production of 
meats and meat products was about 1,000,- 
000,000 Ibs. less than in 1925, and exports 
500,000,000 Ibs. less. The decrease in the 
domestic supply was about 500,000,000 Ibs. 
or practically 10 days’ requirements. 

The total production of meat and lard 
for the year probably will reach 2,000,000,- 


Trend of Hog and Pork Product Prices in 1925 


The charts on the opposite page, in THE g ] : 
and cured pork products and live hogs at Chicago during 1925, with comparisons for 
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SERVICE series, show the price trends of fresh 
the three years previous. 


In many cases prices of both products and hogs showed little relation to thore of the previous years. 


Fresh. Pork Products. 


During December there was little price encouragement, except in green hams. Other green products showed an 


average downward trend. 


Fresh pork loins varied considerably from month to month, beginning a downward trend in September which con- 


tinued to the close of the year. 


by the large amount of poultry on the market. 
Green regular hams also showed considerable variation from month to month, beginning their decline in July. This 


was checked toward the end of the year, and the month of December witnessed a steady rise in price. 


In the latter part of November and during December this movement was furthered 


There was a 


strong demand, especially for the lighter averages, and a none too generous supply. 


Green bellies were steady but firm during the last month of the year. 


few offerings, due to the extremely small cutting of light-weight hogs. 
The decline in Boston butts shown during December continued from that of the previous month, and was further 


aggravated by the presence of the poultry season. 


‘throughout much of the year. 


This product, however, 


Light averages were 


in good demand, with 


enjoyed good demand and good price 


The lower trend in picnics, from the relatively high level enjoyed by green picnics during the summer and _ fall 


months, was attributable to some accumulation of the pickled product. 


a price sag. 


Cured Pork Products. 


This, coupled with light demand, resulted 


All cured pork products continued their downward average price trend during the last month of the year. 
Offerings of S. P. hams seemed to be absorbed rapidly and moved in sufficient quantities to keep stocks at a low 


level for both domestic and export shipment. 


downward trend begun in November. 


There was some accumulation of pickled bellies 


Despite this, the price on this commodity failed to rally and continued the 


and prices failed to hold with those of the green product, due 


principally to the fact that curing establishments preferred to buy the green bellies and do their own processing. 


The decline in the price of dry salt bellies appeared to be due largely to lack of support. 
During the last month of the year it is not uncommon for Southern jobbers 


light at all times and the demand moderate. 
This, and the fact that the option market worked sharply lower with little 


to allow their stocks to react. a low level. 


support, accounted for the lower price levels. 
The continued downward movement in the price of fat backs was attributable in large measure to the fact that 
tremendous quantities had been arranged for previous to December on advance buying, making the current production 


seek lower levels. 


The consignment of large quantities 


during the month. 


Sympathy with the lard market was another 


The Lard Situation and Hog Prices. 


The supply was relatively 


factor in the downward trend. 


of lard abroad prior to December left limited opportunity for direct business 
Killing continued light for this season of the year, but quotable prices for pure refined lard, New 


York basis, were not encouraging. Packers found it more advantageous to deliver loose lard to the Board of Trade. 
There was a generally bearish feeling, based on the expectation of heavier hogs and larger runs. 
Average hog prices held steady Guring December, above the eleven dollar mark, and many packers found themselves 


cutting at a heavy loss. 


Lard prices were below those of a year ago and hogs were about 2c higher. 


Product prices have been out of proportion to hog prices, and only careful planning has enabled packers to show 


a satisfactory year. 


Uncertainty as to hog receipts during the first half of the new year, with prospects of considerably 
increased receipts later, would seem to make conservative operation for the im:nediate future very desirable. 
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You are Invited to Inspect 
the Following Products 


If you attend the Chicago Power Show, 
visit our booth and inspect the following 
products, or see them in operation at our 
factory: 

Apparatus to control Temperature and 


Humidity of Rooms, 
Hot Water Tank 
Regulators used on industrial processes to 

control temperature of Liquids, Gases and Air, 
Thermostatic Regulators to control the mixing 

of Hot and Cold Water, Steam and Cold Water, 
and Hot and Cold Air, to deliver a mixture at 
any uniform temperature desired. 


Regulators. 


Pressure Reducing Valves—High Pressure 
Steam Traps—Dial Indicating Thermometers— 
and the Powers Shower Mixer. (3366) 


THE POWERS REGULATOR Co. 
83 yeors of specselscation om temperature control 
2725 Greenview Ave., Chicago 
35 Branches See your Telephone Directory 


000 Ibs., while the total exports of all prod- 
ucts are placed at about 1,500,000,000 Ibs., 
indicating a domestic requirement of 
around 18,500,000,000 Ibs. 


Hog Market Helps Producers. 

The action of the hog market has been 
somewhat more helpful for raisers, with 
an advance from the recent low point in 
December of lc a pound. The low point 
in December was about 3%c a pound 


under the high point of mid-summer, and 
there is quite a little speculation as to 
whether the recovery of lc a pound will 
be maintained with the winter packing 
season in full swing. 

The fact, however, of only a moderate 


movement of hogs, and of the prospects 
of only a moderate increase in the supply 
of hogs later, gives a very firm under- 
tone to the cde situation. 

The statement of stocks of products at 
Chicago showed a further decrease for 
the month, lard declining about 3,000,000 
Ibs., and the total 11,000,000 Ibs. 
less than last vear. This very small stock 
of product is suggestive of a condition 
where there is hkely to be an absence of 
pressure, the production and the receipts 
not being sufficient to offset the local de- 
mand and the shipments from Chicago. 

Chicago Meat Stocks Gain. 

The stock of meats made a small gain 
of 14,000,000 Ibs. for the month, but the 
total is 26,000,000 Ibs. less than last year. 

(Continued on page 42.) 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the 
week ending Dec. 26, 1925, are reported by 
the U. S. Department of Commerce, with 
comparisons, as follows: 

Hams and Shoulders, including Wiltshires, 























Jan. 1, 
1y25* 
ae Week ending——- to 
Dec. 26, Dec. 27, Dee. 19, Dec. 
1925. 1924. 1925. 
M Ibs. M lbs. M Ibs. 
DORR  pnoscchenses's 745 1,386 2,683 
To Belgium ss0 osee eaee 
Germany .. 
Netherlands . Aen Te 
United Kingdom TUS 1,098 
Other —- ne as esas naa 
Canada .. sé 7 60 
SE s00as0 > 3 18D sus 
Other countries. 34 36 8 
Bacon, including Cumberlands. 
eae 6,480 6,150 206,362 
To Belgium ..... 281 epee 4,903 
Germany 9L 35 14,290 
Netherlands ... 370 ...... i 76 
United Kingdom 5,872 
Other Europe 144 
Canada — 36 
IE okies cass< m2 -se0ses 20,589 
Other countries .. 5 + 3 3,076 
Lard 
Total sa --- 12,583 15,761 661,248 
To Belgium 15,755 
Germany 4 185,148 
Netherlands 35,332 
United Kingdom , 212,135 
Other Europe... 8U 355 43,423 
Canada eee oe 9,984 
SE. c14:d 405 n 5h 317 74,412 
Other countries. 816 80,059 
Pickled Pork 
Total .. ; 236 210 25,932 
To Belgium i Ps 203 
Crermany ‘ 5 117 498 
Netherlands iveee ‘Steen 130 
United King dom 10 29 2.901 
Other Europe. Lesaee seeds Awuwes 1, 902 u 
Canada ... ; 150 79 2 
Cuba... if ; wabeae 
Other countries. 52 2 21 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders. Bacon, Lard, pork, 
M Ibs. M lbs. M Ibs. M Ibs. 
BL is 4010 745 3,686 236 
Loston : Sake 16 
Detroit . b b 
Port Huron ....... 35 150 
Key West . ae b b 
New Orleans .... 37 33 55 
New York ...... 26 83 5 
Philadelphia... 06a oe 42 
Portland, Maine ... OAT 128 714 
DESTINATION OF BRITISH EXPORTS. 


Hams and 


shoulders, Bacon, 
Exported to M Ibs. M Ibs. 
United Kingdom (Total)...... 708 2,792 


Liverpool 
London : 
Manchester 
Glasgow 
Other U nited 


Kingdom 


Exported to 





Germany (Total) 
Hamburg . 
ce eee ee 


tevised to 
ceived 


November 30, 


bReport not re- 


2 
DANISH BACON EXPORTS. 

Exports of Denmark for 
the week ending Dec. 26, 1925, amounted 
to 3,047 metric tons, according to cable 
reports to the U. Department of Com- 
merce. Of this amount, 3,042 metric tons 
went to England. 


bacon from 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 


























ports of the United States during the 
week ending Jan. 2, 1926, are reported by 
the U. S. Department of Commerce, with 
comparisons, as follows: 
Hams and shoulders, including Wiltshires. 
July 1, 
1925* 
Week ending———— to 
Jan. 2, Jan. 3, Dec. 26, Jan. 2, 
1926 1925. 1925. 1926. 
M lbs. M lbs. M Ibs. M lbs. 
| Pere rere ere 1,000 
To Be igium TE, we 
| | eae ee 
Netherlands ....... 
United Kingdom 953 
Other Europe... ...... 
NN. 653 tatuh ons 5 es 
ot  EMrrer rrr 10 5, 7s 
Other countries. 37 3,046 
Bacon, including Cumberlands. 
Gerret oe rrr 4,981 4,542 4,423 105,012 
Yo Belgium .. 482 192 3,428 
Germany 608 426 161 6.0: 24 
Netherlands 408 218 370 3,920 
United Kingdom 3,830 3,061 3,358 65,879 
Other Europe 7 295 50 11,241 
Canada ........ 97 20 201 4,511 
to ee kp 27 36 86 8,922 
Other countries. 4 4 5 1,087 
Teh. ceanes 19,598 18,597 300,368 
To Belgium 174 887 ’ 
Germany ...... 9,106 
Netherlands 2,491 
United King rdom 4,979 
Other Europe. 875 
Canada janes > MM | omens 96 5,864 
ct eer 1,866 859 33,448 
Other countries. 898 107 816 37,826 
Pickled Pork 
Total 202 261 240 13,02 28 
i SORE: Swsd5 oseess Guseee, ~SAdau £ 
PEE susact*nencce canvas 5 
co i, SERCO CC eee 
United Kingdom 14 37 14 
Other Europe... 58 ie aves 
Canada oa 100 100 150 
Ln 4 sabes sass aGonr8 40 19 
Other countries. 28 24 52 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M Ibs. M Ibs. M Ibs. M Ibs, 
EE ce shctas 1,000 4,981 202 
Ee Ee oe 24 SO BRB cine 
Detroit a vans b b b 
Port ‘Huron ee 70 97 105 
og ee y b b 
New Orleans ...... 47 3 28 
i eo ae 174 4,689 69 
Philadelphia Oe er eer ee os ee eee 
Portland, Maine 685 126 GOB wad can 
DESTINATION OF BRITISH EXPORTS. 


Hams and 










shoulders, Bacon, 
Exported to M lbs. M Ibs. 
United Kingdom (Total)........ Sarkin 953 3,840 
BS ae ree reer er 12 2,257 
London 186 682 
G , ae <“stseas 
Other United Kingdom.............. 685 891 
Lard, 
Exported to M Ibs. 
Germany (Total) ..nccsccsccccvcecsvescsereses 6,660 
SUQMAETE 2. ccccccvaneecsescsccese 6,6 
Other Germany . 
*Revised to November 30, 1925. bReport not 
ceived, 
—_fo——__ 


DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 


week ending Jan. 2, 1926, amounted to 
2,956 metric tons, according to cable re- 
ports to the U. S. Department of Com- 


merce. Of this amount, 2,914 metric tons 
went to England. 





In Spices, 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
has on the whole developed a less steady 
undertone. Early in the week quite a lit- 
tle tallow extra New York changed 
hands on a basis of 934c f.o.b, but a 
quieter trade “was noticeable the latter 
part of the week, partly due, it was said, 
to offerings of South American tallow on 
a basis of 97%c New York due to arrive 
at New York some time this month. 

This new feature in the situation tended 
to make for a holding-off attitude on the 
part of consumers and create an easier 
feeling in general. However, there was no 
great increase in offerings as producers 
are well sold up with the result that buy- 
ers and sellers appear to be apart in their 
ideas pending developments. 

At New York special was quoted at 
95¢c; extra, 934c; while edible was dull 
around 11%{c. 

At Chicago tallow was reported in good 
demand with stocks closely sold up with 
edible quoted at 10%@10¥%; fancy, 10%; 
prime packer, 10c and No. 1, 94@9%c. 

At the London auction on January 6th, 
some 1,385 casks were offered, and 318 
sold at prices 1@2s lower than the last 
auction of two weeks ago, with mutton 
quoted at 45s 6d@47s; beef, 42s@44s and 
good mixed at 41s 6d@42s. 

At Liverpool Australian tallow was un- 
changed for the week with fine quoted at 
45s 6d and good mixed at 44s 6d. 

STEARINE—The market was rather 
quiet and heavy with sales of oleo New 
York around 12%c with that figure asked 
and demand mares inactive. At Chicago 
the market was quiet but steady with oleo 
quoted at 12@12%c. 

OLEO OIL—A rather dull but steady 
market featured this _quarter with extra 
New York at 13%4c; medium, 12c and 
lower grades 1134c ‘pouaienad: 

At Chicago extra was quoted at 1234c 








SEE PAGE 37 FOR LATER MARKETS. 











LARD OIL—An irregular market was 
an feature the past week with the edible 
grades firm cool the lower grades easier. 
Some improvement, however, was re- 
ported in demand and the firmness in raw 
materials tended to steady the market. 

At New York edible quoted at 17c 
extra winter, 1434c; extra, 14%4c; extra 
No. 1, 13%4c; No. 1, 13c; and No. 2 1234c 

NEATSFOOT OIL—An irregular tread 
was also noticeable in this market with 
the better grades relatively strong, due 
to a satisfactory demand, while inquiry 
for the lower grades was slow. At New 
York pure quoted at 16%4c; extra, 13%c; 
No. 1, 13c; and cold test, 19™%c 

GREASES—A firmer tone featured the 
grease market the past week with produc- 
ers stronger in their ideas, offerings less 
free, and reports from some sections that 
production is well sold ahead. The 
steadiness in tallow and a fairly well 
maintained market in other competing 
articles has helped somewhat, but senti- 
ment in general is mixed and as yet pro- 
ducers do not appear anxious to stock up. 

At New York yellow was quoted at 87% 
9c; choice house, 834@9c; A white, 914 
@934c; B white, 9%4@9%c; while choice 
white is held around 11%c 

At Chicago a good demand was in evi- 
dence in the grease market and frices re- 
mained rather firm with stocks reported 
closely sold up. Offerings mainly were 
light. At Chicago brown quoted at 814 
@8i%c; yellow, 9@9%4c; B white,, 91%4c; A 
white, 9'%4c and choice white, 10@10%c 





WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, January 8, 1926. 
Blood. 


With sellers asking $4.25 per unit for 
fertilizer and $4.65 for feed, against coun- 
ter bids of $4.00 and $4.25 respectively, 
there was little business. South American 

yas offered at $4.25 c.i.f., against a coun- 
ter-proposition of $4.00. 


Unit ammonia. 


RO EP Oe Een ee 
a eer 4.00@4.15 


Digester Hog Tankage Materials. 
For “special” purpose high grade un- 
ground reached $4.40 to $4.60. However, 
the rank and file of unground was wanted 
at $3.75 to $4.25, according to quality, as 

against sellers’ ideas of $4.35 to $4.50. 


a ammonia. 


Ground, 10 to 12% ammonia............. 4.25@4.50 
Unground, 11 to 13% ammonia........... in + 40 
Unground, 7 to 10% ammonia............ 3.75@4.00 


Fertilizer Tankage Materials. 


Bids of $3.10 for high grade ground and 
$2.75 for unground were rejected by sell- 
ers, while most unground lots were priced 
at $2.75 to $3.25, according to quality and 
analysis. Hoof meal sold at $3.50 River 
markets and $3.75 Chicago, although pre- 
vailing bids were latterly around $3.50 
Chicago, which were rejected by sellers. 
The top for grinding hoofs was $40.00 and 
for pig toes $30.00 basis Chicago. 

Unit Ammonia 
High grade, ground, 10-12% ammonia. .$ eo 3.35 


Lower grade, ground, 6-0% ammonia.... 2.85@ 3.15 
Medium to high grade, unground....... 2.75@ 3.00 
Lower grade and renderers’, unground.. 2.35@ 2.65 


BE EE. pop ewawemiepecen ec icediecems-s aere 
Grinding hoofs, pig toes, dry, per ton... 


Bone Meals. 


Raw bone meal was held at around 
$32.00 for fertilizer and $50.00 for feed. 
Ground steam bone meal was priced at 
$26.00 River markets and $28.00 basis Chi- 
cago for fertilizer, but buyers showed no 
interest, while feeding quality was held at 
$40.00. Unground steam bone was priced 
at around $25.00 basis Chicago 


3.50@ 3.75 
30.00@40.00 


Per Ton. 
BRO WONG: TGAD eo oo 0:0:6:0:0:9:0:0.6:60'0'0:0 04:0 0:0: 0 0 ne 





ae, Gee ene errr 26.00@38.00 
SOGNE, TONNER. 5.05 de See vccsceuseteaens 20.00@24.00 


Cracklings. 

Soft pressed pork made $85.00 and beef 
$52.50 basis Chicago. Hard pressed pork 
and beef sold at 95c to $1.05 per unit pro- 
tein basis Chicago. 

Per Ton. 


$65.00@85.00 
40.00@60.00 


Pork, according io grease and quality.... 
Beef, according to grease and quality.... 


Bones, Horns and Hoofs. 

This branch of the trade was quiet ow- 
ing to meager offerings, although prices 
were firm at the following quotations: 

Per Ton. 


Horns, unassorted 
RE! cia ad b haBawa0eese tiesibeundeseeeade 
Hoofs, unassorted 36.00@ 38. 00 
Round shin bones, unassorted ... .. 42.00@ 45. 
Fiat shin bones, unassorted ........... ’ 40.00@ 00 
Thigh, blade and buttock bones, unasst. 38.00@ 42.00 

(NOTE—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stocks. 

With all urgent orders filled, prices re- 
mained on a steady to lower basis, sinews, 
pizzles and hide trimmings showing a 
break of $2 to $3 loss. Chief call was for 
bones and calf stock. 






35. ‘00@ 37. “00 





Per Ton 

(ee OP. Seer eee $25,00@32.00 
Rejected manufacturing bones........... 42.00@43.00 
ESOP, TH sc iacsdancdincccqegenccedosewcs 30.00@32.00 
Cattle jaws, skulls and knuckles........ 33.00: ao 
Junk and hotel kitchen bones........... 27.00@29 

Sinews, pizzles and hide trimmings...... 21. 00@23. 00 

Animal Hair. 


Quite a number of resale lots of pro- 
cessed grey as well as black dyed caused 
1 “paper” decline of around lc per pound 
for hog hair, while cattle switches sold 
Yc to Ye per switch under last week. 
On the other hand, coil dried hog hair 
advanced around %c per pound. All price 
changes for horse hair offerings tended 
downward. 













Coil dried, Ib. banckenisekaaeneeaen 3y%@ 4% 
Processed, Ib. 64%@11 
CO Pere crrr ee 9 @13 
Cattle switches (11 3%@ 5 
Horse tails, each............ 45 50 
Horse mane hair, green, 14 15 
Unwashed dry horse mane ian, lb re 20 
Pulled horse tail hair, Ib............00ee0e- 45 @50 


Pig skin Strips. 

With sellers and buyers anywhere from 
Yc to le per pound apart in their views, 
transactions were conspicuous by their 
absence. 


Prime No. 1, tanner grade, per Ib......... 64@ 7% 
Kdible grades, unassorted..............++. 44%@ 5% 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Jan. 4, 1926.—The local pro- 

ducers are so well sold up that no sales 

of any account have been made this 
week of ground tankage. Late January 
shipment is being offered at $4.25(@10c 

New York with very little buying inter- 

est at the moment. 

Underground tankage is weak in spite 
of the limited offerings, because many of 
the larger buyers are well covered for the 
time being. Off-color cotton seed meal 
is being offered at northern points at prices 
attractive to buyers which is having ef- 
fect on tankage prices. 

Quite a tonnage of South American 
tankage has been sold this past week at 
prices ranging from $4.25 to $4.35 and 10c 
ci. Pacific Coast ports. B lood is some- 
what lower in price. Atlantic Coast buy- 
ers show little interest in this material at 
present prices. Sulphate of ammonia and 
nitrate of soda are firm in price. 
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COTTON OIL MILL YIELDS. 


(Special Report to the National Provisioner from the 
Fort Worth Laboratories.) 


Fort Worth, Tex., Dec. 15, 1925. 

The late seed are small and dry, caus- 
ing trouble to maintain the high stand- 
ards in extraction and separation that 
were obtained in previous months. 

In order to cut the seed, it is necessary 
to set the huller close. This results in 
the production of considerable fine hulls 
and meats, due to the seed being dry. 

Experience has taught that fine hulls in 
the meats increase the oil in the cake 
about 1.5 per cent, due, it is thought, to 
clogging up the drainage pores in the 
cake. Better extraction results are ob- 
tained with larger pieces of hulls in the 
meats. 

While modern beaters are efficient in 
removing the meat dust, there is consid- 
erable absorption of oil by the fibre re- 
maining on the hulls before the meat dust 
is separated. This accounts for the ma- 
terial increase of the separation loss. 

SEED ANALYSIS. 
Yield 100 Ibs. waste. 


Ds. 
cake 

8.37% 

Am am- 

Mois- monia P.C, Gals. mo- 

ture. in seed. oil. oil. nia. 

Avg., all samples... 9.08 4.31 18.36 39.0 922 
est sample avg.... 7.04 4.40 19.96 42.9 942 


Lowest sample avg.. 9.98 4.41 16.80 35.0 944 
Avg. same mo., 1924. 7.18 4.31 18.54 39.4 922 





Annual av., 1924.... 7.90 4.16 17.83 37.5 888 
CRUDE OIL. 

Refining Color Acid 

loss. red. free. 

Avg., all samples 10.0 3 2.4 

sest sample avg 6.4 0.8 

lowest sample avg 15.6 3.6 

Avg. same mo., , 5.8 0.8 

Annual avg., 1924....... 7.9 1.7 

CAKE AND MEAL. 
Mois- Am- Pro- Stand- 
— monia. tein. Oil. ard 


Avg. all mills 8.32 42.73 6.27 0.7 
Best avg. result..... 8.39 48.09 5.21 0.6: 
Worst avg. result... ‘9. 01 8.15 41.85 12.10 1.4 
Avg. this mo., 1924. -7.86 8.37 43.01 6.09 0.7 
Annual avg., 1924...7.54 8.21 42.21 6.46 0.7 


HULLS. 








E 

ne 
° » od 
r) as | 
~- a c 
2 g | 
= “ee Rn 
Ave. O02 wmilis...s6<s3 h 0.85 0.14 2.33 
Best avg. result...... . 0.45 0.00 1.20 
Worst avg. result... .0. 1.58 0.43 4.24 
Avg. this mo., 19 J 0.78 O11 2.08 
Annual avg., 1924 0.92 0. 79 «60.84 0.14 2.24 


” Sealife 
LIGHTING THE MEAT PLANT. 
(Continued from page 21.) 

However, a closer spacing than 20 feet 
would be desirable as the increased num- 
ber of light sources would reduce the 
possibility of objectionable shadows from 
carcasses which might be suspended from 
the hoists. 

Figure 4 shows a night view of a killing 
and stripping he of a modern packing 
plant, where fairly satisfactory illumina- 
tion was obtained by using 150 watt white 
bowl Mazda C lamps fitted with RLM 
Standard Dome reflectors spaced 10 feet 
apart each way. Two hundred watt lamps 


THE NATIONAL PROVISIONER 


would have provided excellent lighting for 
this room. 
In the Beef Coolers. 

In the beef coolers the meat is sus- 
pended from the conveyor tracks, which 
are installed about 5 feet apart. Since 
buyers walk along the aisles between the 
rows of beef in making their selection, the 
lighting system must therefore be proper- 
ly planned, so that it will give sufficient 
illumination on vertical surfaces as viewed 
from the aisle. 

Good practice for this lighting consists 
of 100 watt white bowl Mazda C lamps 
fitted with RLM Standard Dome reflec- 
tors, spaced 10 feet apart over each aisle 
and mounted one foot above the level of 
conveyor track. 

An interior view of a beef “sales cooler” 
illuminated in accordance with this 


practice is shown in Fig. 5. 


Storage Areas and Passageways. 

There are many large spaces, such as 
sweet pickle cellars, dry salt pork storage 
and other storage spaces, where very little 
work is carried on. 

In these spaces, if provision is made for 
illumination of the order of 2 to 3 foot 

candles, it will usually be adequate for 
any work, such as carting or transferring 
of meats, which is likely to be done. In 
order to get a fairly even distribution of 
light for the 8 or 9 foot ceiling height 
sometimes found, the outlets would have 
to be located on 8 or 9 foot spacings. 

It is not, however, usually necessary to 
provide an even distribution of light in 
storage spaces. And hence, even with the 
low ceilings, satisfactory illumination is 
obtained if the outlets are spaced on 15 
foot centers and equipped with 100 watt 
Mazda C lamps fitted with RLM Standard 
Dome reflectors located close to the ceil- 
ing. This will provide from 2 to 3 foot 
candles. 

The actual location of outlets should, of 
course, be made so that a row of lighting 
units is placed over each passageway. The 
lighting circuits can then be planned so 
that only the passageways need be lighted 
when there is no one working in any of 
the storage areas. 


Plant Office Lighting. 

From the standpoint of utility, the 
problems of office lighting can be very 
simply stated. Briefly, it is to provide 
the best illumination for sustained vision 
of flat surfaces in horizontal or slightly 
oblique planes in which papers, books, 
photographs, etc., are usually examined. 

Experience has shown that in offices 
and drafting rooms, perhaps more than 
in any other locations, an ample intensity 
of soft, well-diffused light must be pro- 
vided, in order that discomfort may be 
avoided and that the eyes may not become 
excessively fatigued by close application 
for long periods of time. The perception 
of bw i in their three dimensions, so 
important in the industries and in the 
arts, is here relatively unimportant; and 
shadows, therefore, should be subdued if 
not entirely avoided. 

In order that glare may be reduced as 
much as possible, there should be no ex- 
treme contrasts in the brightness of ob- 
jects within the field of view. The light- 
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ing system should be designed to permit 
flexibility in the arrangement of office 
furniture, and it should be easy of main- 
tenance and satisfactory in appearance. 
The greater part of the light, however, is 
directed to the ceiling and from there 
diffused throughout the room. 

Still better diffusion of light is obtained 
with totally indirect units which direct all 
their light to the ceiling. Here should be 
noted the importance of having the ceil- 
ing light in color, wherever such equip- 
ment is used, in order that a maximum 
efficiency of reflection will be secured. 

Direct lighting units of the totally en- 
closing type can also be used to good ad- 
vantage where the requirements are not 
too exacting with reference to glare and 
shadows. The Glassteel Diffuser luminaire 
will also give very good results in loca- 
tions where the appearance of the units 
is relatively unimportant, as is often the 
case in factory offices. 

Maintenance of Lighting. 

The experiences of those who have in- 
stalled high levels of illumination prove 
conclusively that every foot candle de- 
livered at the work has a definite, tangible 
value. 

When a company provides a_ system 
capable of delivering 10 foot candles at 
the work, and then allows the system to 
depreciate until it delivers only 3 to 4 
foot candles—due to dirt on the reflectors 
—it is not simply losing the 60 or 70 per 
cent of the light it is paying for, but 
what is far more important, it is losing 
the manifold advantages of the better 
lighting. 

If the depreciation of a lighting system 
were only 2 or 3 per cent, or even 10 per 
cent, the matter would not be such a 
serious one, but surveys of installations 
in service show depreciation of 50 per 
cent, 60 per cent and more. 

Many users are not getting one-third 
of the light their systems are capable of 
delivering. The importance of frequent 
cleaning of the lighting equipment and 
renewal of lamps which have depreciated 
in candle-power cannot be too strongly 
emphasized. 

How Can You Measure Your Lighting? 

By what means can one actually ap- 
praise his present lighting and judge how 
it measures up to economical standards? 
The experienced engineer who knows the 
detailed characteristics of lighting units, 
and who understands the installation 
features for their use under a variety of 
service conditions, can readily tell the 
short-comings of any system by rather 
simple inspection. 

To the inexperienced, however, some of 
the most pertinent facts are not thus re- 
vealed. The simplest and easiest method 
of checking up on any lighting installa- 
tion is by the use of the foot-candle meter 

The foregoing facts about light and 
vision describe good lighting from the 
standpoints of quantity and quality. They 
point clearly to the need for better and 
higher standards of illumination in the 
meat packing industry—that is, 10 or even 
20 foot candles of illumination, depending 
upon the visual requirements, with light 
sources properly shielded and placed so 
that the light is satisfactorily diffused, 
softened and distributed evenly to all 
working areas. 

Illumination of this kind can readily be 
obtained from a_ well-designed lighting 
system. And then the cost of lighting will 
no longer be found to be simply an item 
of expense, but on the other hand it will 
be an investment which pays big divi- 


dends. 
ie 
BIG LOAD OF COTTONSEED CAKE. 


What was said to be the largest cargo 
of cottonseed cake ever shipped from a 
Gulf port left Gulfport, Miss., recently on 
the Danish steamer Kentucky. The ship- 
ment weighed 3,220 tons, and was bound 
for Denmark and other Continental ports. 
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Trade More Active—Market Strong— 
Prices at New Highs—Crude Tight— 
Spot Supplies Nil—Strength in Outside 
Markets Helpful. 


A more liberal trade in cottonseed oil 
futures and a very firm market was the 
feature of the week on the New York 
Produce Exchange. Outside interest was 
more active and prices responded to the 
strength of the oil situation in general, 
the market going to new highs for the 
move throughout, with May and the later 
deliveries going to new highs for the sea- 
son. 

At no time was there any important 
pressure on the market, and prices were 
helped somewhat by the upward tendency 
in lard and grains. 


Crude Markets Tight. 

The outstanding feature in the cotton- 
oil strength was the tightness in the crude 
markets. In the southeast and valley the 
price advanced to 9%c, at which level be- 
tween 200,000 and 300,000 tanks cleaned 
up the offerings while sales were reported 
at 93c in Texas. 

The sold up position of the mills made 
for a tightening of the holding tendency 
and as a result the disposition was to hold 
out for the 10c level. With crude at the 
present prices, futures continued relative- 
ly too low, with a spread of only about 
135 points, whereas a normal spread would 
be about 200 points. 

Commission houses were persistent 
buyers in small quantities, constantly tak- 
ing the surplus off the market, which with 
short covering at times made it rather 
easy to advance values. About the only 
opposition encountered was that from a 
few leading professionals, who have turned 
bearish and who were selling the market 
on a scale upwards on the belief that the 
advance was being overdone. 

Refiners’ Brokers Bought March. 

At times there was fairly good buying 
of March by refiners’ brokers, regarded 
as removing hedges against cash sales, 
while it is known that some of the selling 
in January was by consumers who replaced 
the futures by purchases of loose oil. 

The situation in the spot delivery was a 


factor of no little importance. There is a 
fairly liberal open interest in January, 
and the prospects for the shorts in the 
current month are no brighter than they 
were in December when the spot position 
was tight throughout. 

There is practically no oil at New York 
on the spot, and what little is available 
is selling at a big premium over the Janu- 
ary delivery. There have been no de- 
liveries on January contracts to date and 
little or no deliveries are anticipated un- 
less the January reaches a level which 
compares favorably with the crude price 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Jan. 7, 1926. 

Refiners and compounders bought New 
Orleans contracts this week in order to be 
certain of securing bleachable yellow; 
also the price is below parity of crude oil. 
Advantages of this market gradually be- 
coming known in all directions, hence in- 
quiries from all sections with orders are 
said to be increasing. 

Hedging business light on account of 
heavy demand for both crude and refined 
oil. Large forward sales in crude, espec- 
ially Oklahoma points, at 934@9'%4c; 934c 
now generally asked in the valley, with 
10c confidently expected soon. Mills 
much more closely sold up than in nor- 
mal seasons or generally expected. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Jan. 7, 1926.—Prime cot- 
ton seed delivered Dallas, $38.00; snaps 
and bollies, $28.00@$30.00 on quality. 
Prime crude cottonseed oil, 9144@95¢ f.o.b. 
Dallas; 43 per cent cake and meal, $31.50; 
hulls, $9.00; linters, 344,@5c. Some rains 
and cold weather past week; markets 
steady. 
Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn. Jan. 7, 1926.—Mills 
continue bullish and as a result offe ‘rings 
are limited. There has been considerable 
trading this week at 9%c Valley, and 
today 94@9X%Kc is obisinatie. Meal sell- 
ing at $3.00 per unit ammonia f.o.b Mem- 
phis, while loose hulls are dull at $3.50. 





Cottonseed Crushers’ Association. 


and which would induce refiners to bring 
oil to New York. 

It is estimated that in the neighborhood 
of 4,000 bbls. of January is held by con- 
sumers who want the oil, but it is more 
than likely that a good part of these con- 
tracts will be switched to loose oil as the 
month progresses. Under the situation 
prevailing, however, it will take a holding 
of but a few hundred barrels of the spot 
month to maintain or increase the January 
premium over the later positions. 

Scattered Short Selling. 


Notwithstanding the fact that the spot 
situation is strong, that the crude situation 
is tight, that the mills are well sold up, 
that refiners have not accumulated any 
stocks of importance as yet, and also the 
prospects for a revival in cash _ trade, 
there has been scattered short selling in 
this market, and insufficient speculative 
buying power to bring about a level that 
would appear to be justified under the 
present conditions, 

Professional sentiment is mixed, but the 
majority of the trade is quite friendly to 
the market. In some quarters a 12c level 
for January is talked of. In some of the 
largest refining quarters it is felt that 
there will be no weakness in the situation 
anywhere of importance, for at least an- 
other thirty days. 

Reports on Cash Trade Mixed. 

Reports on cash trade have been rather 
mixed. In some quarters the demand is 
said to be disappointingly small following 
the holidays, while in others a good trade 
is reported. On the whole business ap- 
pears to be fair, but naturally not as large 
as it has been during the past few months 
when the distribution was enormous. 

The December Government report on 
cottonseed and its products is rather 
anxiously awaited and will be issued 
around the 18th of the month. Of late 
there has been disposition to lower esti- 
mates on December consumption. In some 
quarters 250,000 to 275,000 bbls. is being 
wagered upon, but there are others who 
still express the belief that the figure will 
reach 300,000 bbls. against 238,000 bbls. 1n 
December ,1924 : 

The lard market has been quite strong 
and appears to be in a position somewhat 
similar to cottonoil. A large short interest 
is claimed in January lard, while the stocks 
at Chicago are small and steadily decreas- 
ing. The outward movement of lard, con- 
sidering the size of the stocks, is quite 
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Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed ‘“Associates,”’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, but only to 
pay dues at the rate of $200 per annum, If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $20 per round contract for non- 
members; $12 per round contract for asso- 
cilates; $10 per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contract, which is for 30,000 pounds of 
bleachable P.S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 
extent of an indemnity bond behind the 
storage yards. 
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large, while the hog run from week to 
week is comparatively moderate. 

Of late less has been heard of soap 
makers’ interest in cottonoil and the tal- 
low situation is taking on an easier under- 
tone. The past week extra tallow New 
York sold at 934c but reports of South 
American tallow afloat due to arrive at 
New York this month offering at equal 
to 97gc delivered has had a tendency to 
make for a holding off policy for the time 
being, and create a less strong undertone. 


COTTONSEED OIL—Market trans- 


actions: 


Thursday, December 31, 1925. 


—Ranga— Closing— 


: Sales. High. Low. Bid) Asked 
0 a ee ee eee | ae 
Jan. .......... 500 1082 1072 1071 a 1080 
Feb. ......... 300 1070 1065 1065 a 1070 
Mar. ......... 4200 1070 1065 1067 a 1068 
|”) Ge 100 1074 1074 1074 a .... 
May ......... 1300 1090 1087 1088 a 1087 
ere ee 
UE ae ery eemeeneey 6 tye | |) 
ROE ons ws wade mero rarrers C) ie wir 


Total sales, including switches. 7,200 
bbls. Crude S. E. 91% bid. 


Friday, January 1, 1926. 
No Session. 
Saturday, January 2, 1926. 
No Session. 


THE NATIONAL PROVISIONER 


Monday, January 4, 1926. 
—Ranage— Closing— 
Sales. High. Low. Bid. Asked. 


er ey neiaiat Hiske'S oink ee a 
BAN, - . esncepee 1600 1096 1086 1095 a 1096 
em, Biren 1075 a 1100 
ae 4000 1080 1072 1078 a. 22. 
ee ites aase. pcan A a ee 
May ......... 2500 1097 1088 1096 a 1098 
Ls boas tages osss eee 4eo 
See: 1000 1119 1105 1117 a 1119 
SR eee 400 1118 1114 1120 a 1135 

Total sales, including switches. 10,100 


bbls. Crude S. E. 93% bid. 
Tuesday, January 5, 1926. 


-—Range— Cloring— 
Sales. High. Low. Bid. ‘Asked. 


OEE LE Me 8 RN 
Semen gee es 2000 1109 1097 1099 a 1100 
LS ere ee 
Mar. ......... 8700 1087 1077 1083 a 1084 
ey 400 1096 1086 1090 a 1092 
Se eer 5600 1107 1096 1101 a 1102 
BRAY So ioc 5 ‘Winn ate avl ken n Ree Ae 
July .......... 1500 1124 1118 1120 a 1119 
Oe errr er 200 1128 1125 1125 a 1130 


Total sales, including switches. 19,000 
bbls.. Crude S. E. 9¥% sales. 
Wednesday, January 6, 1926. 


—Range— Closing— 


Sales. High. Low. Vid. Asked. 
Se ae ee ne oe eames, | (a a 
RSE. SR Se 1000 1112 1105 1123 a 1130 
| ee sos ouae wean MAD a 2150 
Mar. ......... 5100 1098 1078 1098 a 1096 
ee) re Sale echoes eos AOR ae 
BERS cis yaar 3400 1115 1099 11l4a.... 
BE. cs sokscs: agieet cies wee eee SAD 
IRD goad heey 4400 1134 1118 1134 a 
J ery ae. eee -... 1139 a 1140 


Total sales, including switches, 

bbls. Crude S. E. 9% bid. 
Thursday, January 7, 1926. 
—Range— Closing— 


16,500 


High. Low. Bid. Asked. 
MRE oa ricns mickey Se. | oy ae 
FOS oan She ays MEO BORD GRE. x25 
ED StL a anree bisa Se'ps) oecc MAD @ ae 
March ............ 1108 1088 1091 a 1094 
ASiNal. cs so cswccsee ease 2s 05) BAO Bae 
NY. dicted eis oalaleate 1125 1107 1110 a 1113 
eee obs arene 1015 a 1025 
UN Ss ee toe Sts ig 1145 1130 1132 a 
AVC 2 ear ere 1153 1151 135 a 1145 








SEE PAGE 87 FOR LATER “MARKETS. 








COCONUT OIL. — The eniislives was 
quiet and more or less nominal with re 
sale oil still available and with the under- 
tone barely steady. Consumers continue 
to hold off in spite of the steadiness in 
tallow, and as yet the aiter-holiday de- 
mand had not materialized in a_ broad 
way. 

The position of soapmakers materials in 
general continues rather firm, but the 
large consumers are still confident that 
the trend of values will be downwards as 
the New Year progresses. 

At New York barreled coconut oil was 
purely nominal, crude tanks New York 
quoted 11%4c although small sales prompt 
New York reported made recently some- 
what under that figure, while crude tanks 
Pacific coast quoted 1034@l1lc and for- 
ward deliveries 10%4,@10M%c. 
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SOYA BEAN OIL.—A rather feature- 
less but a steady market was again noted 
in this oil. A fair inquiry was reported 
but the volume of actual business passing 
appeared to be light. Offerings are stead- 
ily held and there is no pressure of oil on 
the market. 

At New York both crude and edible oil 
was purely nominal, while crude tanks 
Pacific coast was quoted at 1054@10%c. 

CORN OIL.—A firmer market partly 
due to some betterment in demand but 
mainly following the strength in crude 
cottonoil, featured the corn oil market the 
past week. Offerings from producers were 
firmly held. 

At New York refined barrels quoted at 
13@13%c; cases, 13.88; buyers tanks f.o.b. 
mills, 9%4c sales and 934c asked. 

PALM OIL.—An inactive demand was 
noted in this quarter, but the undertone 
was rather firm owing to the steadiness in 
tallow, and the firmness in foreign offer- 
ings of palm oils. 

At New York Lagos spot quoted at 9% 
@94c; shipment, 834,@8%c; Nigre spot, 
8'4@8%c; shipment, 8%@8'c. 

PALM KERNEL OIL.—The market 
was barely steady with a material let-up in 
inquiry from consumers. At New York 
barrels spot quoted at 1034c; casks, 10% 
@10'%c nominal; shipment casks, 10%@ 
10%c. 

PE ANUT OIL.—More or less nominal 
conditions reported in all quarters. 

SESAME OIL.—The situation here 
purely nominal. 

COTTONSEED OIL.—While demand 
has been rather quiet, the market has been 
strong, due to the strength in crude and 
lack of spot supplies at New York. A 
better demand is expected this month. 

At New York refined barrels quoted at 
1114%4@11%4c; southeast and valley crude, 
914c sales and bid; Texas, 94@9%c 


or 
CHEMICALS AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 
New York, Jan. 5, 1926—Latest quo- 
tations on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4. 16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04 2.44 per cwt. 

% palm oil in casks of 1,600 Ibs., 


93¢c Ib.; olive oil foots, 974 93¢c Ib.; East 
India Cochin cocoanut <a ‘6c 1D: 3 
Cochin grade cocoanut oi!, domestic, 
lsc Ib.; Ceylon. grade cocoanut oil, 
13u%c Ib. 


Prime summer yellow cottonseed oil, 
1134@12%c l|b.; prime winter salad oil, 
125¢c lb.; raw linseed oil, 90c gallon; red 
oil, 114%4@12c lb. 

Extra tallow, f.o.b. seller's plant, 934¢ 
lb.; dynamite glycerine, nom., 24c 
chemically pure glycerine, nom., 25@27c 
lb.; saponified g¢ ‘lycerine, nom., 17'4@173%4c 
lb.; crude soap glycerine, nom., 1534c Ib.; 
prime packers grease, nom., 9c Ib. 


= 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York January 1 to January 6, none 
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Are You Not Paying for a 
“Newman” Grinder 


Right Now? 
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[GRINDERS — PULVERIZERS 
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Do you get the maximum price for your 
tankage? 


If you would get $5.00 more per ton for 
your tankage—how much would you be 
ahead financially every year? 


There is quite a difference in the price 
of “ground” and unground tankage. 
The quotations vary between $3.00 to 
$5.00 per ton. 


How much would it mean to you if you 
got the highest price or from $3.00 to 


Sa more per ton? 






a 
/ 1 a 


- 





There is no more excuse to be without 
a Newman Grinder —no matter how 
large or small your plant may be. The 
Newman will grind Tankage—Blood, 
Raw Bone, Steamed or Dried Bone, 
Glue, Hoofs, Horns and all Fertilizer 
Materials. 

Figure it out, Mr. Packer or Renderer: 
How many tons of Tankage, Chicken 
Food or Products do you grind up per 
year? A “Newman” will be a profitable 
investment guaranteed to do your work 
better, faster and at the lowest cost and 
at a price of only 


$300 to $495 


f.o.b. Wichita, Kans. 


WRITE US TODAY 


A 
cH KS 


WwW S. Wichita Street 


























a 


The history of the J. T. McMillan 
Company, St. Paul, Minnesota, is a re- 
markable record of constant, healthy 
growth. Founded in 1870 by J. T. Mc- 
Millan, the business flourished under his 
able management until his death in 1906 
when it was taken over by J. T. McMil- 
lan, Jr., and Myron McMillan, his sons. 


The nineteen their 
judicious been 
marked by consistent progressiveness. 
In 1906 all of the buildings were one 


a = 
F ad vi me . = 3s: 


years under 


management have 
story and of frame construction. 


Capacity of 150,000 Hogs Per Year. 


Since that time every building has 
been rebuilt and the plant has been so 


= ee BANS.BACON te sauce) 
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J. T. McMillan Company, St. Paul, Minn. 
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ee 





enlarged that it now has a capacity of 
150,000 hogs per year. The company 
is now working up to its full capacity 
and rapid future expansion may well 


be expected. 


“Family Seal” is the leading brand of 
MeMillan’s products, all of which are 
put up under the most ideally sanitary 
conditions, 


From the killing department, which 
was entirely rebuilt in 1925, all the way 
through to the shipping room, the plant 
has been equipped with the most mod- 
ern machinery and equipment of the lat- 
These installations not only 
created splendid sanitary conditions but 


est design. 
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WHERE 
“FAMILY SEAL” 
MEAT 
PRODUCTS 
ARE MADE, 


achieved the most economical produc- 
tion as well. 


Make All Kinds of Sausage. 


A very large sausage factory is op- 
erated which turns out all classes of 
smoked and fresh sausage, including 
export and fancy summer sausage. 


The J. T. McMillan Company is a 
firm believer in advertising and while its 
activities are largely confined to the 
northwest, centering in St. Paul and 
Minneapolis, its products—particularly 
“Family Seal Brand”—are widely ad- 
vertised and enjoy an unusual popu- 
larity and distribution. 


PRINT-AD-STRING, the packers’ tape, manufactured by the Chicago Printed String 


Co., has been used on “Family Seal Brand” Products for many years. 





1926. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products continued firm the latter 
part of the week, due to continued good 
cash demand and a better tone in corn. 
Demand from shorts was less aggressive, 
resulting in considerable realizing. 

Cottonseed Oil. 


Cottonseed oil irregular the latter part 
of the week. Trade moderate and mixed; 
commission houses buying on_ breaks; 
quite active realizing with local bears try- 
ing to force a reaction. Crude oil sold at 
9%4@9%c; Canada paid 934c. 

Quotations on cottonseed oil at Thurs- 
day noon were: January, $11.00@11.25; 
February, $10.80@11.10; March, $10.87; 
April, $10.90@11.00; May, $11.03@11.06; 
June, $11.10@11.20; July, $11.24@11.27; 
August, $11.30@11.40. 

Tallow. 
Tallow, extra, 934c, sales. 
Oleo Oil and Stearine. 
Stearine, oleo, 125£c, sales. 
Pet ee 
FRIDAY’S GENERAL MARKETS. 
_New_ York, Jan. 8, 1926.—Spot lard at 
New York prime western, $15.65@15.75; 


middle western,  $15.50@15.60; city, 
$15.3712; refined continent, $16.25; South 
American, $17.25; Brazil kegs, $18.25; 


compound, $12.75@13.00. 
Hull Oil Market. 


Hull, England, Jan. 8, 1926—(By Cable.) 
—Refined cottonseed oil, 37s 6d; crude 
cottonseed oil, 33s. 


ee 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to January 8, 1926, show 
exports from that country were as fol- 
lows: To England, 118,078 quarters; to 
continent, 44,445 quarters; others, none. 

Exports for the previous week were: 
To England, 134,203 quarters; to the con- 
tinent, 106,721 quarters; other ports, none. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, January 8, 1926. 

Provision market more active. Spot 
quotations on boxed meats ruled steady 
to firm; lard quotations stronger. 

Some trading on short clear backs, 
medium averages, for nearby. Good de- 
mand for A. C, hams, buyers having con- 
siderable difficulty in booking orders at 
bid prices this week. Sizeable quantities 
have been traded in for deferred ship- 
ment, running from current month into 
June, practically at American packers 
selling limits. 

Today's prices at Liverpool are as fol- 
lows: Shoulders, square, 87s; picnics, 
none; hams, long cut, 112s; American cut, 
121s; bacon, Cumberland cut, 105s; short 
backs, 116: bellies, clear, 104s; Wiltshires, 
106s; Canadian, 110s; spot lard, 77s 6d. 


a 
NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Jan. 2, 1926, are reported 
officially as follows: 
Cattle. Calves. apn Sheep. 





Jersey City.......... 8,896 6,066 14,757 

New York s-aeceNaleces 1,170 1,005 8,92 

Central Union........ 2,934 1,168 16,075 
MORE si co s5a2 secant 8,239 29,161 





Previous week....... 1 13,412 38,261 11,353 
Two weeks ago...... 9,105 2,253 34,087 34,615 


Light Provision Stocks 


Stocks of provisions at seven large 
markets on December 31, 1925, indicate 
that there have been only slight accumu- 
lations of product so far in the winter 
packing season. Stocks have shown an 
increase over those on hand November 
30, but are way below those of a year 
ago, when the hog runs were among the 
heaviest on record. 

Stocks of all cut meats are approxi- 
mately 65,000,000 Ibs. less than those of 
January 1, 1925, and lard stocks are 17,- 
000,000 less. Should the hog runs in- 
crease through the season of normally 
light runs, packers will find their light 
accumulations very advantageous. 

Stocks of provisions as compiled by 
THE NATIONAL PROVISIONER for the seven 
principal markets—Chicago, Kansas City, 
Omaha, Milwaukee, St. Joseph, St. Louis, 
and E. St. Louis—with comparisons, are 
as follows: 

Dec. 31,’25. Nov. 30,’25. Dec. 31,24. 
ibs. lbs. Ibs. 


‘Total S. P. meats. ry ors 109, Pe et 184,424,7 
Total D. S. meats 42 5 














‘Total all meats. .18 ttt: 7 31, 938 
i a. Soa 5,436,712 8, 491, 631 
Other lard ...... 7,475,690 7,560,291 


49,729.386 44,453,488 
35,442,748 


S. P. reg. hams.. 
S. P. skd. hams. 35,470,973 


S. P. cl bellies... 25,070,660 22,140,904 Pie 201, 244 
S. P. pienies..... 11,003,001 7,230,059 23 325, 146 
D. S. fat backs.. 6,462,337 3,863,864 4,539,029 


| NOTE—These figures are compiled from special re- 
ports made to THE NATIONAL PROVISIONER from 
each of the markets. ] 
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TRADE GLEANINGS. 


A new abattoir is being constructed in 
Yelm, Wash., by Otis Longmire. 

The abattoir of the Independent Meat 
Company, Eugene, Ore. was recently 
damaged by fire. 

Bell Sausage ee 2g 850 Robson 
street, Vancouver, B. C., has changed its 
name to Pepper bes ze Company. 

H. W. Allen, of Shamrock, Tex., has 
acquired a site in Amarillo, Tex., where 
he plans to erect a $250,000 cottonseed 
oil mill. 

Sampson Fertilizer Company has been 
incorporated in Clinton, N. C., with a cap- 
ital stock of $100,000 by H. L. Stewart, 
W. M. Peterson and others. 

It is reported that the Merchants Fer- 
tilizer and Phosphate Company, 130 East 
Bay street, Charleston, S. C., will rebuild 
its buildings that were recently destroyed 
by fire. 

The formal opening of Swift & Com- 
pany’s new produce plant in Twin Falls, 
Ida., was held on January 8. The. plant 
was actually opened for business some 
weeks ago. 

The power plant of the Kerber Pack- 
ing Company, Elgin, Ill, was recently 
destroyed by fire. None of the rest of 
the plant was damaged, it is said, and 
production was not long interfered with. 

George H. Cushing, secretary-treasurer 
of the Hagen & Cushing Co., meat pack- 
ers, Moscow, Ida., has sold his interest 
in ‘the company to Alfred E. Hagan, son 
of C. A. Hagan, one of the founders. 
Mr. Cushing will retire from active busi- 
ness after being connected with the com- 
pany he helped to found for 30 years. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern Markets on Thursday, 


January 7, 1926, as follows: 
Fresh Beef: 





y CHICAGO. BOSTON. NEW YORK. 
ag ay von bere wane Terre ree $18.00@20.00 $17.50@19.00 $17.00@19.00 
5 PRT Gee GaN tik Tete ae ER DURE 5 15.00@18.00 15.50@17.50  —-:15.50@17.50 
Gun Se os a 18.00@20.00 17.00@20.00 18.00@20.00 
ee rene on ee 15.00@17.00 16.00@17.50 





12.00@14.00 





14.00@15.00 14.50@16.00 





yl sabssouussnneescsteneveneatavececss TEQOMEOO ks cneoctce 12.50@14.00 se cea a sense 
ey Oe ere nates 11.00@13.00 12.50@13.50 12.00@13.50 12.50@13.00 
MERE. Sos caccae seen ences : 10.00@11.00 11.00@12.50 10.50@12.00 11.00@12.00 
Common 9.00@10.00 10.00@11.00 9.00@10.50 10.00@11.00 
Fresh Veal (1): 

—— SR ree o. 21.00@22.00 wwe ee ee eee 22.00@24.00 23.00@24.00 
RARE eee ice at Ne eld a seat 19.00@20.00 sss seca eee 21.00@22.00 22.00@23.00 
hs SR Go Se Bei aaa re 16.00@18.00 19.00@20.00 18.00@20.00 sey ip 
NMR ROO oS hii Mamata tadieekoones 14.00@16.00 17.00@19.00 16.00@18.00 

ena oe ee he co Ott gde ot nak $R:60G09S.00 9 siaoaeccacs 
TESTS APT a SE i BO ag UO EE RATS AT oe eS i men eA ve 16.00@17.00 16.00@17.00 
RO SSE as In ene AS ynaccected leant aces 15.00@16.00 15.00@16.00 
EN, cS U6 cede iacesleveisdedetastahes’ csessbawen | © ~ ausscedoas 14.00@15.00 =—§—_—wcacecccee 

Fresh Lamb and Mutton: 

LAMB (Lt. & Hvy. Wt., 30-42 Ibs.): F my 
ry Vain en oe 29.00@30.00 30.00@31,00 30.00@32.00 30.00@32.00 
PTT SR RSI Ries Sea i tones REIN SS 27 .00@ 29.00 29.00@30.00 29.00@31.00 28.00@30.00 

d Hvy. Wt., 42-55 It ' 

a spnccunaiigs ane re — Stee te aoene een 28.00@29.00 28.00@30.00 27.00@28.00 
PO REIS OSES, RR fae heh eeeP nL pom PE 26.00@ 28.00 27.00@ 29.00 25.00@26.00 

LAMB (All Weights) : 
Os cvauecoceacesses SnD 27.00@29.00 26.00@28.00 26.00@29.00 
MN he Sach oe Sas i hose asus pe cde a0 eda” SROORE ROOD 25.00@27.00 25.00@26.00 ne aeeeeeee 


=. (Ewes): 
ood 


15.00@17.00 


16.00@18.00 15.00@17.00 16.00@18.00 


Settan aha mabe a cake TO TT Tere eee +e. 12.00@15.00 14.00@16.00 14.00@16.00 15.00@16.00 
i AES Ar RC ee ete ee re rene 11.00@12.00 2.00@ 14.00 12.00@ 14.00 12.00@14.00 


fresh Pork Cuts: 


INS: 

8-10 Ibs. 
10-12 Ib. 
12-15 Ib. avg 





50@ 
rh 50@ 22.50 


25.00@27.00 
24. 00@ 26.00 
22.00@ 24.00 


25.00@26.00 
24.00@25.00 
23.00@24.00 


24.50@ 26.00 
24.50@26.00 
24.00@25.00 


IS SUI Sc od die.o on ac oe sae cose beaded 19.00@ 20: 00 22.00@ 24.00 21.00@22.00 22.00@ 23.00 

Po AR re rer ror rere 18.00@198.00 21.00@22.00 20.00@22.00 21.00@22.00 
SHOULDERS: N. Y. Style, Skinned......... IGCOGITOO Si dkc ences 18.00@19.00 19.00@20.00 
PICNICS: 

Sac waves dudes cocdahanseeeéesere 15.00@16.00 i. Jf aT Cree 18.00@19.00 

ete TO PMN as ciesicaiaceesscecabeaseecnes: aheneenaes 16.00@17.50 17.00@17.50 17.00@18.00 
Deere: WORM Biles occ scsediscsvccse CC a a eee 22.00@24.00 21.00@23.00 
SPARE RIBS: Half Sheets................. REE 0—iCaecectinsn 8 sevectsace  eudekonnas 
TRIMMINGS: 

ENE Raa Uda x Canard aie oie Ginna as eiieikanark hy Alara ine DOE. «6: Recernesies | Cwatesdaes  caanlouwmose 

MEN 6 cit bkie SaCRC VAC Aves RE RUS Chis 6 0.0evae ee - Sécvtiaces ‘- Maandeaeeeel wpbanaahen 


(1) Includes “skin on’? at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 


Chicago, January 7, 1926. 

CATTLE—Late downturns erased the 

early advance on weighty fed steers as the 
supply such kinds, especially in between 
grades, became excessive. Light and 
medium weights, however, because of their 
scarcity, closed around 15@25c higher. 
Well finished yearlings as a rule got best 
action, shipping demand fog such kinds 
remaining broad. 
_ All weights fat steers topped at $11.50 
for the week and yearlings as a rule sold 
to advantages over matured kinds. Among 
the $11.50 steers were three loads of 1,070 
Ib. yearlings from an Illinois feed lot and 
943 lb. youngsters also brought that 
money. The same price took medium 
weights scaling 1,209 and 1,259 lbs. as well 
as a load of 1,626 lb. bullocks. ; 

Bulk fed offerings were of quality and 
condition to sell at $8.75@10.50. Choice 
light yearling heifers ranged upward to 
$9.75 and comparatively few heifers went 


to killers under $7.00. 
$7.25@8.50. 

Fat cows were most numerous at $5.00 
@7.00. Canners and cutters at $3.75@ 
4.50 moved up 10@15c. 

Bologna bulls sold off 25@50c, best 
strongweights stopping at $6.25 late. Veal- 
ers finished around $1.00 lower, packers 
paying $12.00@13.00 mostly at the close. 

HOGS-—Slightly increased receipts here 
were offset by curtailed supplies else- 
where. Meanwhile shippers maintained an 
outlet practically as broad as that of last 
week and local buyers displayed urgent 
needs. Accordingly, values generally 
worked to sharply higher levels and re- 
turned to about a parity with those cur- 
rent*in mid-October. 

In general the gains became greater 
with the decrease in weight. Medium and 
heavy weight butchers advanced 60@75c. 
Light weights and light lights scored 70@ 
90c upturns, killing pigs registered 75c 
gains and packing sows closed 40@70c 
higher than last Thursday. 

SHEEP—Stability again marked the 
trade in fat lambs and yearlings during 
the week. After a lower opening prices 


The bulk realizing 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices 


at five leading Western markets on 
January 7, 1926, as reported to THE NATIONAL 


Thursday, 
Provisioner by leased wire of the 


Bureau of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO. 
ae se asvapaesesenes Bee 
Sue GE Ts eee veee 11.60@12.20 
Hvy. wt. (250-350 Ibs.), med-ch....., 11.40@11.85 
Med wt. (200-250 Ibs.), med-ch....... 11.65@12,20 
It. wt. (160-200 Ibs.), com-ch......... 11.50@12.01 
Lt. It. (130-160 lbs.), com-ch......... 11.60@12.90 
Packing sows, smooth and rough...... 9.15@10.20 
Sightr. pigs (130 Ibs. down), med-ch. 2.50@13.00 


Ay. cost and wt., Wed. (pigs excluded) 11.81-221 Ib, 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
h. 


PO. ccccccccccccccccccccceceses 10.50@12.35 
sy (1, 100- 1, 500 LBS.): 

DED Ghbbeswhbeebbhbenseensicoeses 11.00@12.35 
Good $b SEPSANPEOUSEOENSO6 sac devence 9.90@11.00 
SR = Sesesvessnbebannss «nen enas 8.65@ 9.85 
LD pbskhcehesseseb ons ss0>s sees 6.50@ 8.65 

STEERS (1,100 LBS. DOWN): 
DE sane phe seGudnnsedesspescsnas 11.00@12.50 
Good 


Medium . 
Common 





LT. YRLG. STEERS AND HEIFERS: 


Good to choice (850 lbs. down)...... 8.75@11.75 
HEIFERS: 

Good-choice (850 Ibs. up)........... 7.75@10.75 

Common-med. (all weights)......... 6.25@ 8.25 
cows 

tO MOO. Foo s . cc cuna cman ane 6.40@ 8.50 

Common and medium............... 4.50@ 6.40 

Canner and cutter.................. 3.65@ 4.50 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)....... 6.00@ 7.00 

Good-ch. (1,500 Ibs. down)......... 6.00@ 7.00 

Can.-med. (canner and bologna)..... 4.50@ 6.15 
CALVES: 

Medium to choice (milk fed exc.)... 5.50@ 8,50 

i TEE ET 4.50@ 5.50 
VEALERS: 

NON oon vacdonksnbaones 10.50@14.00 

OF Eas 6.00@10.50 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. down). 14.50@16.50 
Lambs, cull-com. (all weights)........ 12.00@ 14.50 
Yearling wethers, medium to choice... 10.50@14.00 
Ewes, common to choice.............. 5.50@ 9.25 
Ewes, canners and cull............... 2.00@ 5.50 





Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the center of the corn belt district 





$12.75 





E. 8ST. LOUIS. OMAHA. 
$11.90 
2.15@12.65 11.60@11.85 
11.85@12.15 11.40@11.65 
1 2.50 11.50@11.75 
11.65@11.90 
11.75@12.00 
10.00@10.85 


KANSAS CITY. ST. PAUL. 
$12.20 $12.25 
11.70@12.10 
6 


11.60@12.10 
11.50@11.75 
11.60@11.75 
11.65@12.00 
12.00@12. 25 
10,00@11.00 9.00@ 9.5 

11.75@12.35 12.25@13. oO 
11.43-236 Ib. 11. 76-246 Ib. 





2.15@12.75 
12.25@12.75 
10.00@10.% oO 








patina ane 9.75@12.00 9.75@12.50 oneveneses 


10.40@12.00 
9.35@10. ~4 


11.25@12. 
9.75@11 









8.00@ 9.75 7.90@ 








g I0@ 9.1% 75a 9. 25 

6.25@ 8.00 5.65@ 7:90 5.75@ 8. 6.00@ 7.75 
10.50@12.00 10.65@12.25 _............ 

9.25@10.5 9.00@10.25 

7.50@ 9.2 7.50@ 9.00 

6.00@ 7.75 5.50@ 7 5. A 5.50@ 7.50 
4.50@ 6.00 4.25@ 5 4.00@ 5.35 3.50@ 5.50 


9.00@11.50 


DP 


50@11.00 8.50@11.50 8.00@10.50 





3.75@10.00 6.85@10.00 6.75@10.00 6.75@ 9.75 
7T5@ 6.75 4.85@ 6.85 4.65@ 7.10 5.00@ 6.75 


6.25@ 8.00 5.85@ 10 5.65@ 8.00 5.50@ 









5 &. 7.75 

4.75@ 6.25 4.50@ 5.85 f@ 5.65 4.00@ 5.50 

3.35@ 4.75 3.40@ 4.50 5@ 4.35 3.00@ 4.00 
6.00@ 6.75 6.75 5.60@ 6.75 
7.00 5.60@ 7.00 
4.25@ 600 6.00 4.00@ 5.60 





5.00@ 8.00 5.50@ 8.50 4.50@ 8.50 4.50@ 7.25 
4.00@ 5.00 4.25@ 5.50 4.00@ 4.50 3.50@ 4.50 


10.00@ 14.00 
6.00@ 10.00 


ra) 


-00@10.25 7.00@ 11.50 8.50@11.50 
.75@ 8.00 4.50@ 7.00 4.50@ 8.50 


a 


13.75@15.85 
11.00@15 
10.00@15 
5.00@ 8. 
1.50@ 5.00 





14.00@15 = 
11.500 14.06 

10,00@ 18.25 
5.50@ 900 
2.00@ 5.50 


13.50@15.60 13.25@15.75 
10.00@13 ) 





4.75@ 
1.00@ 4.7F 








Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 
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recovered and the close was 25(@50c high- 


er than a week ago. Eastern demand for 
choice light and handyweight lambs was 
strong support on the local market, by far 
the greater proportion of lambs of this 
description going to these interests dur- 
ing the week 

3est fat lambs at the close realized 
$16.50, with bulk of kinds of desirable 
weight and finish at $15.75@16.25. Heavy 
fat lambs arrived more liberally during 
the week, but at the close these showed 
practically as much price gain as light 
and handyweights. 

Fat sheep held to steady price levels, 
best fat ewes reaching $9.25, with aged 
wethers at $10.50@11.00 mostly. 

sae 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., Jan. 7, 1926. 

“ATTLE.—The market for fed steers 
De yearlings shows some unevenness, the 
better grades selling upward from $9.50 
ruling 15@25c lower for the week, while 
kinds selling under this price show little 
change. Good to choice ine, steers 
generally show the most decline. Bulk 
for the week turned at $8.50@10.00 with 
weighty steers and mixed yearlings at 
$10.50 with choice Angus yearlings at 
$10.75. 

The better grades of she stock are 
strong to a little higher, while common 
and medium grades and also canners and 
cutters are mostly steady. Bulls, veals 
and calves advanced 25@50c. 

HOGS—Clamorous demand from order 
buyers for all weights of butcher and light 
offerings forced local packers, under mod- 
erate receipts, to follow the daily upturn 
to prices. For the seven dav period most 
classes of hogs show a net advance of 
65(a75c. 

Thursday’s bulk 200@325 |b. butchers 
ranged $11.60@11.70; desirable 160@200 
lb. weights, $11.70@11.90; top, $11.90; 
sorted light lights upwards to $12.00. 
Packing sows largely $10.25@10.75. 

SHEEP.—Fat lamb trade broke sharply 
on the opening day of the week, but since 
that time the general undertone has been 
stronger and not only has the weakness 
been wiped out but values on Thursday 
this week showed an upturn of 10@15c 
from a week ago. Bulk of the fed wooled 
lambs are now moving at $15.50@15.60; 
top, $15.75. 

Fat sheep have held steady, desirable 
weight fat ewes clearing largely at $8.50 


(18.75. 
—————— 
ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, IIl., Jan. 7, 1926. 
CATTLE. 


demand made better prices for all 


-Moderate receipts and broad 
killing 
classes except beef steers and light veal- 
ers. Compared with one week ago, steers 
are steady to strong, low priced descrip- 
tions showing the most strength; light 
yearlings and heifers, 25(@50c higher, best 
light weights up the most; beef cows and 
bulls, 25c higher; canners, 15(a25c higher. 

Tops for week: Matured steers, $11.25; 





J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 


Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 
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long yearlings, $10.75; light mixed year- 
lings, $11.00; heifers, $10.00. Bulks for 
week: Steers, $7.75@10.25; fat light year- 
lings and heifers, $8.75@10.00; medium 
heifers, $7.50@8.50; cows, $4.75(@6.25; can- 
ners, $3.40@3.75. 

HOGS.—A decidedly bullish undertone 
prevails in the hog market with prices 
40@50c higher than a week ago on light 
hogs and 50@/75c higher on weightier 
classes and packing sows. Heavy hogs 
and packing sows show the maximum gain 
for the period. The market is receiving a 
low quota of good shipping hogs and the 
few coming are still earning price pre- 
miums. 

A top of $12.80 was reached on 160@180 
lb. averages. Bulk offerings 200 lbs. and 
below, $12.50@12.65;» medium and heavy 
butchers, $12.15@12.50; packing sows, 
$10.25@10.50; good native pigs, $12.50@ 
1275: 

SHEEP.—Very little change is noted in 
fat lambs or other sheep classes for the 
week, although the market was at one 
time a little lower. Choice fed westerns 
brought $15.85 today; natives, $15.50@ 
15.75; native cull lambs, $11.00; good light 
weight mutton ewes, $8.25@8.50. 


——§o--—— 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Kansas City, Mo., Jan. 7, 1926. 

CATTLE.—Trade in fed steers and 
yearlings opened the week slow and prices 
were slightly lower early, but at the close 
more stability was in evidence and _ the 
finish was steady to strong with a week 
ago. Choice heavy steers scaling 1,528 
Ibs. and long yearlings sold up to $10.75, 
the week's top, while best medium weights 
stopped at $10.50. Bulk of the more de- 
sirable fed offerings sold from $8.25@9.60. 

She stock sold very unevenly. 3etter 
grades of beef cows and heavy heifers are 
around 65c lower, while inbetween grades 
of cows and cutters are weak to l5c lower. 
Canners held steady and light weight heif- 
“oe which were very scarce are strong to 
l5c' higher. 

Prices on bulls advanced 25c. Killing 
calves closed steady to 75c lower with 
veals and better grades of calves selling 
to best advantage. Choice vealers sold 
from $11.00@11.50 on late days. 

HOGS.—The week's hog market was 
featured with a stronger undertone. Most 
classes show gains of 45@60c over a week 
previous. Medium and strong weight 
butchers mct with a broad outlet and show 
the full strength of the upturn. Under- 
weights sold rather irregularly and price 
fluctuations have been frequent, due 
largely to the erratic shipping demand. 

Packers have been liberal buyers at the 
advance and have shown a preference for 
the better crades of lights and butchers. 
The high point of the week was reached 
today when light lights sold at $12.50 in 
load lots and best butchers up to $12.10. 

Packing sows are 40@60c higher, with 
$10.25/4.11.00 oe the bulk. 

SHEEP.—Fat lambs found a fairly 
coer outlet and prices as a rule are 10@ 

> higher for the week. Best fed west- 
erns sold up to $15.50, while the bulk of 








Schwartz- 


Feaman-Nolan Co. 
ansas Cz Stock Yards 


ansas ity, Missouri 


Offer 


their personal services 


in buying 
Cattle or Hogs 
on order 


for particular Packers 
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arrivals sold from. .$15.00@15.40. Desir- 
able yearling wethers brought $13.00. 

Aged classes were in rather limited sup- 
ply and those offered sold at mostly 
steady prices. Small lots of fat ewes 
ranged from $8.00@8.75 and mature weth- 
ers sold up to $10.00. 

~——-fe--- = 


ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Jan. 5, 1925. 

CATTLE—Cattle receipts for two days 
this week were around 6,000, compared 
with 5,404 the same days last week. Beef 
steers and yearlings were plentiful and the 
market weak to 25c lower. 

Best steers averaging 1,268 lbs. sold at 
$10.25 and bulk of sales ranged $8.50@ 
10.00. Mixed yearlings sold $8.75 down. 

Butchers stock in liberal showing: and 
values steady to 25c lower. Best cows 
ranged up to $7.25, with bulk of fair to 
good grades $4.75(@6. 50 and canners and 
cutters $3.35@4.25. 

Bulls strong, choice pong up to 
$6.50, bolognas mostly $4.50@5 

HOGS—Hog receipts around 8,500 for 
2 days, against 12,913 same period a week 
ago. Today’s market $10@15c higher; top, 
$11.85 on lights and light lights, with bulk 
of all sales $11.50@11.75. 

SHEEP—Sheep receipts around 9,500 
for 2 days. Sheep 25c lower, with best 
ewes $8.75. Yearlings and wethers were 
scarce. 

Lambs 25c lower Monday, but this was 


all regained today. Best fed offerings 
$15.50. Others $15.00@15.25. 
ae oe 


SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, la., Jan. 6, 1926 

CATTLE.—First full week of the new 
year is bringing out liberal receipts of 
cattle, total here for three days having 
been above 15,000. There are too many 
cattle being tossed into market hop- 
pers the price basis has been set 
back something like 25c compared with 
middle days of last week, this decline ap- 
plying to practically all grades of beef and 
butcher cattle. _ 

Best steers of the week were some 
heavy weights, above 1,400 Ibs., that sold 
at $10.25; choice quality of a little lighter 
weight would sell around $10.50 or better. 
Bulk of fair to good steers and yearlings 


39 


are selling in a range of $8.50@9.50, with 
the: commoner grades running down to 
around and under $7.50. 

Bulk of butcher she stock is selling in 
a range of $5.50@7.00; canners are sell- 
ing as low as $3.00; veals are stopping 
around $10.00 for tops. 

HOGS.—This market is getting a good 
run of hogs and the market for them has 
been working higher. Ona run of 23,000 
for today and 55,000 for the half week, 
the best lights sold up to $11.60; bulk of 
the good butchers of all weights, light, 
heavy and medium, $11.40@11.60 for the 
bulk; a few early at $11.35, little in the 
way of rough packers below 11.25. 

Sows are mostly odd lots nowadays and 
are selling at $10.00@10.25; pigs, $11.50@ 
11.85. 

SHEE P.—Sheep were strong to 25c 
higher on receipts of 2,000. Best lambs 
sold up to $15.85 and choice fat ewes 
quotable up to $8.50, although nothing of 
the kind was here. 

ange. 
ST. PAUL. 


(Reported bv TT. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 
So. St. Paul, Minn., Jan. 6, 1926. 

CATTLE Short runs together with 
favorable outside reports were the bullish 
influences behind this week’s strong to 25c 
higher market for killing cattle. Fairly 
long fed medium weight steers reached 
$9.75 on several sessions, other desirable 
grades selling at $9.00@9.50, with bulk 
around $7.50@8.50. 

Fat she stock is occupying the $4.50@ 
7.00 range for the most part, specialties 
selling upwards to $7.50 for cows and 
$8.50@9.50 for yearling heifers. Canners 
and cutters are selling largely at $3.50@ 
4.00 with sausage bulls mostly in the $5.00 
@5.50 range. ; : 

Veal calves are from 50@75c higher 
than last Wednesday, most good light 
sorts scoring $11.00 today. 

HOGS—General hog receipts are run- 
ning sharply below those of a year ago 
and advances of 75c@$1.00 have been 
scored during the past week. Seabee 
150@180 lb. kinds sold today at $12.00; 190 
(300 lb. averages, $11.50@11.75; packing 
sows, $9.25; pigs, $12.75@12.85. 

SHEEP—Fat lambs are steady to 
strong for the week, good fat natives 
being salable at $15.25@15.50 with best 


fed Westerns around $15.75 or higher. 








KENNETT-MURRAY ORGANIZATION 








CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at a 
centers for the week ending Saturday, Jan. 2, 192¢ 
are reported to the National Provisioner as follows: 








CHICAGO. 
Cattle. Hogs. Sheep. 
ge ht ery er 6,440 13,900 
Swift 3 Serr rr eee 6,424 14,700 


43 9,900 
Wilson & Co 857 14,600 
Anglo, Amer. Prov. Co..... 1,387 6,000 
6. H. Hammond Co........ 3,040 6,100 
Libby, McNeill & Libby.... 1,062 oe poke 

Brennan Packing Co., 5,100 hogs; Miller & Hart, 
4,500 hogs; Independent Packing Co., 2,100 hogs; 
Boyd, Lunham & Co., 9,400 hogs; Western Packing 
& Provision Co., 6,600 hogs; Roberts & Oaks, 5,100 
hogs; others, 31,400 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 2,663 4,585 3,406 
Cudahy Pkg. v60e5k ee 3,168 4,515 
Fowler Pkg. 












Wilson & Co........ S. 4,073 439 
Local butchers 67 


~ 3,383 26,889 18,185 

















Total .....ececeseese 
OMAHA. 
Cattle and 
Calves. Hogs Sheep. 

Aempent B OO... 00 cccccccces 3,57 
a Serr 
i, ee 
Marries & OO... .ccccccccers 
Swift & Co.... 
M. Giassburg .....cccccess hwae 
Hoffman Pkg. Co........... 20 
Mayerowich-& Vail........ 35 
Mid-West Pkg. Co.........- an te 
Omaha Pkg> Co.........-+.-- 40 
John Roth &-Sons.......... 46 
So. Omaha Pg. Co......... 64 
Lincoln Pkg. 268 
Nagle Pkg. x 20 
Sinclair Pkg. Co........... 86 
Ween & O8.... fc occcccses 18 = 
Kennett-Murray Co. ....... does 6 ’ 
J. W. Murphy Co........... a 10,629 
Other hog = order ers, 

QMOMR ...cccccocccsceses = 11,076 

BE once s'ceccngnssnsnse 15,765 66, 706 22,426 


Cattle and 
Calves. Hogs. Sheep. 










Armour & Co. 





St. Louis Dres 


ed Beef Co, 
Independent Pkg. Co. : 





East Side Pkg. Co.......... 25 
Heil Pkg. Co.... 22 tae 
American Pkg. 169 56 





Krey Pkg. 





Sartorious 

Sieloff Pkg. vas 

BUTCHETS 2c ccc cccccccceces 11,638 
DE” airinssnceshnvaeysnte “21,490 16,701 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep 
: 636 18.084 14,386 
374 5,90) >. 





Swift & Co 
Armour & C 





Morris & Co E 1,865 
Others ..... o* 2,183 2 < 1,115 
BL. woeuvusashseeas ; 9,667 1,666 30,000 20,256 


SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
16,859 2.649 
12,018 = 3,600 
8,038 1,962 


Cudahy Pkg. 
Armour & Co..... 
Swift & Co 
Sacks Pkg. 








Smith Bros Pkg. Co... . 13 

Local butchers ....... 67 

Order buyers and packe r , 
ee 1,946 3 239 
Rieti ~ occ-oee isso cee 10,188 805 69,464 | 8,450 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep 





Morris & Co...... ~--+- 1,456 669 1,059 4 
Wilson & Co,........ ¥ 577 1,706 1 
EE - a anvesesesnncss® 57 19 280 

Total ......2-.s.0--- 3,840 1,265 3,045 5 


INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 


Eastern buyers......... 1,008 3,449 
Kingan & Co........... 1,285 418 
EX rrr ee - aes 
Armour & Co.......... 131 saan 
Indianapolis Abt. Corp.. 901 14 
Hilgemeier Bros........ 3 oes 


Brown Bros. ........... 
Dell Pike. Od. «2.2 c22005 
Riverview Pkg. Co..... 








Schussler Pkz. Co....... 
Meter Pkg. Co.......00.. ay 
Ind. Prov. Co....... : : 8 
A. Waebrits .......... . 6 
Hoosier Abt. Co......... 
QURETS 2 nc cccccesccees 28k 49 

Total 3.944 35,055 4,806 

WICHITA. 
Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co........ 512 4,907 398 
Dold Pkg. Oo........... 26 4,087 5s iow 
Local butchers ........ > : 

WORM oc ccccccovcscess 1,211 538 8.944 398 











DENVER. 
Catfle. Calves. 
oy at eee 876 235 
Armour & Co.... 7 193 
Blayney- Murphy vie 89 
REE “Goda x0 850.0504 0.00 327 38 
TE aeahe ou sines ask 2,918 555 5 





Cattle. Calves. 








Armour & Co.. 2,878 
Cudahy Pkg. Co 1,222 
Hertz & Rifkin 40 
United Pkg. Co.. 157 
Swift & Co...... 4,425 
EEE: oxboessnvevecs<n 216 

RE Us a3heneecshaaes 7,990 8,938 


RECAPITULATION. 


Recapitulation of packe 
the week ending January 





CATTLE. 
Week 
ending Prev. 
Jan. 2. week. 
















Chicago 
Kansas C ity : 
I, cseacdn shape > 
oe! a 
St. Joseph 
| Se re 
Gklahoma City 
Indianapolis 
Cincinmati ......... 
Milwaukee 
Wichita 
ee er er 
ee ee 


REE Shs cdasasebsbecoente 21,649 105,480 


Chicago 
Kansas 
Omaha 
are phase 64'306 
ee rrr et 

SRK RIe cncces 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita . 
DE <cnes-cws eb n eens neees 
ee EE. weesceenscuresoness 


Total 





SHEFP. 
Week 


ending Prev. 
Jan. 2. week. 


terror sineess ee 
OE ee 
ML Gus whiksaeeaaen oom 

St. Louis ... 
St. Joseph ... a 
CE sso seine e sewn ae 4s 
Oklahoma City 
Indianapolis ....... 
EE shh heres ase ane oes 
Milwaukee 
Wichita 











Denver beens saa 2.810 
ee Ere ere 6,274 
| eR re em ers Sl 145,462 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending December 31, 1925, with compari- 





sons: 
ee HER STEERS. 
1,000-1,200 Ibs. 
Week Same 
ended week, 
Dec. 31. 1924. 
Er $ 7.75 
eS Yd eee eer 6,60 
Montreal (E) .......-.. 6.60 
|.” eres 6.00 
CAIGATY ..nccccccccccce 75 5.60 
| MPP eererrreee 6.50 5.50 
VEAL CALVES. 
Week Same 
ended week, 
Dec. 31. 1924. 
NT OPES E ere eter . .$13.50 $15.00 
Montreal (W) ........ 13.00 10.00 
Montreal (E) ......... 13.00 10.00 
Pee ye a. ae 7.00 
PE sa00caeaeseees = 5.00 4.5 
Edmonton ..........+.. 6.50 4.00 
‘SE LECT BACON HOGS. 
Week Same 
ended week, 
Dec. 31. 1924. 
CTT Te ey. $15.36 $12.22 
Biomtrenl (CW) ...sc0ces 14.50 11.% 








Montreal (E) 14.50 11 
Winnipeg a ie 
Calgary 2 10. 
Edmonton ......... coe 23.85 10.4 
GOOD LAMBS. 
Week Same 
ended week, 
Dec. 31. 1924. 
WD sins <ccbenad en $14.50 $15.5 
Montreal . 11. 
Montreal 11.5 


Winnipeg 





Calgary 2. 
TEGRRAOMTON onc ccc cccscs 12.25 12.00 
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purchases by 
1926, with 











Prev. 
week. 





2 
) 





529,957 376,864 











RECEIPTS AT CENTERS. 


SATURDAY, JANUARY 


RO a ee cl ke ae 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
Sioux City 
St. Paul . are 
Oklahoma € ity 
Vort Worth 
Milwaukee 
Denver 
Wichita 
Indianapolis 
littsburgh 
Cincinnati 
Buffalo 
SON in diaw's' 6 siocs aie ae 
Nashville, Tenn, 
Toronto 

























MONDAY, JANU? 


ERD: © Sess ts SRa GGA ses a Oe oe 
Kansas City 
Omaha ..... 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Oklahoma w as 
Fort Worth ..... 
Milwaukee 
NE CES rss GEA rsh a ses bark 
Louisville 
i 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
ROWEINNEE ”“ \e sues 4.0 4.0154 0 )41n'o Wo 
Nashville, 
‘Toronto 











TUESDAY, JANU/ 


Chicago “ 
Kansas City 
SOD 50 a545% 
St. Louis 
St. Joseph 
Sioux City 
St. Paul ° 
bo anes 
ort Worth 
Milwaukee 
ol ae 
Louisville 
IR Sasa ckanidikes saanss 
EES cS Qos5uy wie wees 
EL 6 6:65 :10'8'9 4 were O18 0.0% 
CRUCEMEEER cp tod wencsiernsee 
Luffalo ; sa eae 
COTO. Soe civncmaneant sae 
ON RS ee 
| Pr reer ree e 





WEDNESDAY, JANU: 


Chicago Cos neoeeseosesesece 
ek 
Riba Gi asane sa eece 

St. Louis 
St. Joseph 
Sioux City 
Se > Sa seers . 
Jo es ee esc 
Fort Worth 
Milwaukee 
PE wos dubus iad ces en's'e 
RMNEEED. 0:5. 54)6 6:00.0400 300545 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
ER Peer re er ii kt 
Cleveland ..... jawlonn at's 
Nashville, Tenn. ........... 
SNOMED: ceccieivescccseoacwe 














THURSDAY, JANUARY 


CURE C ccw enka waswasie esas 
NES CA o50 voc ceeceses 
CORUM ceca seveccsace 

OE MINED oan be we sec etusen's ss 
tL SEE WGvohinee sonnasen 
a: A eee 
OE, SOUL ais vig 6554045 6S NWS 
I eee 
WORE WOTTON 0c ccewssececvces 
RUUD. os ok cans anes svsws 
PRUE nvccnt canciouveeseene 
Wichita ..... SUNT ae enn ee 
Indianapolis Sak vows 
PUCRIIGEE 4c wc cesccoescses 
Cincinnati .......ccccecsces 
SEED 4 v0 9.4.w'ale 6S 5.0.0:3 60.90 
Berra 


FRIDAY, JANUARY 


ol rere eee ts reer 
PO Ce scar en ave wanes ae 
RL 5. So0ic ssn oS tip tb eeuaebee 
Bt. TOUS .nncsecccccsecvccns 
St. Jomeph .....cecccccvccecs 
PE EEN isch bs 6s0 see suew es J 
Se Sa 2, 
CCR THIF cccccccdevecsee 

OEE WOEEM cc ccwssccccetecne 3, 


Milwaukee ........... 


EMRE 80 bbs siwesewemwedecesies 
WHUOEOR acc wcscccecccscesees 
Indianapolis ......cccccccsces 


Pittsburgh 
Cincinnati 
Bullalo «.scase 
Cleveland 























January 9, 1926. 





1926. 


Hogs. 
6,000 
2,000 
4,000 
3.000 
500 
4,000 
5,000 
200 
300 
100 
1,500 
800 
7,000 
2,500 
500 
2,400 
2.000 
500 
100 


1926. 
Hogs. 


62,000 
8,000 





7/000 
“1.600 
1,500 


5,000 


16.000 


4.500 
S800 
1,200 


1926, 


Hogs 
3,000 
6,000 


15,000 
17,000 


5,000 


20,000 
18,000 


600 
500 
4,000 
2,400 
1,100 
2,200 
9,500 
1,000 
8,900 
1,000 
1,500 
1,000 
1,300 


1926. 


Hogs 
20,000 


9.000 


15,500 
17,000 


8,500 
000 
30,000 
1,10 
300 
3,500 
2,500 
1,200 
2,000 
7,000 
2,000 
4.500 
5,000 
2,000 
soo 
2,500 


1926 
Hogs 
45,000 


7,000 


14,500 
11,000 


6,000 


19,000 
19,000 


600 

500 
8.000 
2,600 
1.800 
8,000 
2.500 
5,000 
2.000 

noo 


1926. 


Hogs 
39,000 
5,000 
“ 





7.000 


22,000 
20,000 


600 
S00 
SOO 
1,200 
2,000 


10,000 


4.000 
5.500 
4,480 


3.500 








Dt dt 
4 ot 


( 
5. 











‘ 


Sheep. 
5,000 


3.000 





600 
200 
SOO 


100 
1,300 


“100 


sheep. 





4,000 


heep. 





1,000 


200 
200 
i, 200 


100 
1.000 
1,000 


: 200 








ep 
000 
000 
500 
000 
000 
500 
500 


900 
300 
800 
100 
600 
000 


> its presence felt. 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—There are some 
bids around at 1334c for light cows which 
are held at 14c. Stocks of such hides are 
small. Production at this season of the 
year is very small. Traders are watch- 
ing native steers and cows for evidence of 
the market trend. Natives quoted 15a 
15'4c, inside bid; Texas 15c paid for 4,000; 
butts, 15c; Colorados, 14c; branded cows, 
1234c; heavy cows, 13%c last paid; lights, 
1334c bid; asking 14c; native bulls, 11'%c 
tentatively bid; branded bulls sold a few 
days ago at 10c for southerns and 9c for 
northerns. Small packer hides are quiet 
and nominal around 13!14@1334c with in- 
terest still slow. 

COUNTRY HIDES—tThe situation in 
country hides the past few days has been 
rather quiet. Negotiations have been 
under way in the popular selections, but 
little actual business has been transacted. 
Sellers for the most part view the future 
of the market rather rosily and on that 
account are loath to sell quickly and jeop- 
ardize future profits. Bids of 14%c are 
indicated on best descriptions of 25@45 
lb. hides and asking rates of 14%c named. 
On mediocre material prices around 14c 
are considered top value and_ heavier 
weights, 25@50 lbs., are listed as to qual- 
ity at prices around 134%@13%c. The 
nominal market is considered around 11 
@ll%c All weight hides in the originat- 
ing sections are a little more plentiful in 
some sections and distressingly scarce in 
others. Bids as a rule are bordering on 
the easier side of the equation because of 
the presence of grubs in the fresh receipts. 
sids are usually around 114%4@1134c for 
January stapment while sellers are en- 
deavoring to get 12c or a trifle better 
Heavy steers are quiet and quoted around 
13c; possibly a trifle more on fancy de- 
scriptions; heavy cows, 11@11%s for busi- 
ness; buffs, 114%4@12c as to sellers and 
descriptions; extremes, 13144@14%c as to 
average and quality; branded country 
hides, 10@10%c flat; inside nearer the 
market for business; country packer 
brands, 11@13c; bulls, 9@9'4c asked; 
country packers, 11@11%c. 

CALEFSKINS—More interest is noted 
in both calf and kipskins, with supplies 
none too large and prospects for large 
increases somewhat remote for the next 
few months, until the spring runs makes 
Bids of 2lc are reported 
for local city calfskins in straight weights 
and not reported accepted as yet. To 


some observers it appears that quiet busi-- 


ness is passing, possibly in special 
weights, particularly as there is a very 
strong call for light end. Collectors ask 
22c for straight weights. In packer skins 
only a couple of cars of December take- 
off remain unsold and nominal market is 
considered not over 23c, the last trading 
basis, though quality is hardly as good 
as that previously moved. January 
slaughter not offered as yet. Outside 
cities are quoted steady around 20@2lc;: 
resalted lines, 18@19c; mixed country col- 
lections, 17@18c; deacons, $1.15(@$1.25: 
outside asked; slunks, 9214@95c last paid; 
some offered at $1.02!14@$1.05_ today. 
Kipskins are quiet though having more 
friends than for some time past. Packers 
last sold at 19c for northern natives and 
18c for southerns; overweights, 17c; 
branded. 14%4c; more offered at outside 
levels. Local city kipskins are quiet and 
nominal around 17'%4c@18c; countries, 14 
@16c. 

MISCELLANEOUS MARKETS—Dry 
hides are quiet around 21c; horse hides, 
$4.50@5.00 for average countries; render- 
ers quoted $5.00@5.25. Packer pelts are 


quiet and unchanged around $2.23(a 2.75 
for weights; dry stock, 26(@28c; hog, 
20(@45c. 

New York. 

NEW YORK PACKER HIDES—New 
business is at a halt in city slaughter 
stock for the moment because killers are 
inclined to withhold the balance of their 
January slaughter for later sale at higher 
prices. Recent business in brands at 14'4c 
for butts and 13%c for Colorados of Jan- 
iary take-off absorbed about half the pro- 
ductions. Balance of slaughter is offered 
in some quarters at 15@l4c but buyers 
do not care to bid up at this time espec- 
ially on late January take-off. Native 
steers have been rather quiet, last sales 
Further offerings are re- 
Spreads made 1l6c 
Cows realized 13c; 


being at 15c. 
ported on this basis. 
earlier in the week. 
bulls, llc. 
OUTSIDE PACKER HIDES—-Outside 
packers are quiet, January stock generally 
not being offered as yet and the December 
productions being well absorbed.  East- 
ern all weight hides are quoted at 13a 
13%c as to weight and description. Mid- 
western sellers are inclined to talk up to 
l4c for all weights. Canadian packers are 
sitting back on the current productions. 

COUNTRY HIDES—Strength is indi- 
cated in most late offerings of hides, par- 
ticularly where quality is paramount. 
Some Canadian 25@50’s sold to State’s 
buyers at 13c flat; 50@60’s at 11%c and 
68 Ibs. up steers at l3c flat basis. Strong- 
er prices are now asked on further par- 
cels. Several cars western 25@45 Ibs. 
extremes sold 1334c and similar buffs, 
11'%4c selected. Choice mid-west 25(@45’s 
are held at 14@14%c with bids at 14a 
14%4c as to descriptions. Canadian ship- 
pers ask 13%c flat on 25@50’s. Penn 
country hides are reported as rather quict 
but unchanged around 14c for average 
descriptions of extremes and 114%,@l12c for 
buff weights. Western tanners are slow 
to bid 12c now on buffs. 

CALFSKINS—FEastern advices indicate 
that foreign skins are easier in tone with 
increasing offerings noted. New York city 
skins lately sold at $1.65@1.70/2.35@2.40/ 
3.10@3.15 for weights. Light skins in good 
request and scarce now. Penn cities held 
$1.70@2.40@3.00. New Zealand meat 
works light skins are offered at 15d. Un- 
trimmed domestic skins 2lc bid. 

FOREIGN WET SALTED HIDES— 
Strengthening conditions are noted in 
frigorifico descriptions of material with 
European buyers keenly seeking all avail- 
able material. Stocks have been radically 
reduced by the incessant demand. In the 
late business 5,000 Campana steers sold at 
$41.75 or 19'%c landed basis or an advance 
from the year end basis of slightly under 
19c. Uruguay descriptions have also been 
fairly active at $43.50@44.00 or 1934@20c 
landed New York basis. Frigorifico cows 
have held about steady for some time 
now around 1534c landed. Extremes have 
been bringing prices around 17c and kips 
at 17%c lately paid. In type hides busi- 
ness is of good size, due to the scarcity 
of the standard descriptions. Some cows 
sold at 1434c or about steady with the 
business basis a _ earlier and slightly 
higher than the year end basis. Steers 
are quoted at 16@17¢c as to weights and 
descriptions. Extremes of standard type 
made 1534c and as a rule were held for 
16c. Campos hides while not specifically 
reported moved, were understood to have 
been cleaned out thoroughly under the 
press of demand. Prices were indicated 
as around 13%c for steers and 1134@l12c 
for cows. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the Sollowing 


centers for the week ending Jan. 2, 1926 


CATTLE. 
Week 
ending Prey. 
f week. 
Cah Sires dik sere ack et 22,0389 


a eee 7 
Ke, EEE errr. 
LR A ren 
St. Joseph ...... : 
Sioux City ..... 

CIEE Sinn c coc ine ede cewces 
Fort Worth .. nha ey dole 
ge 
PUMGMURDONED occ ccasccccce - 
oe DRS rer eee 
New York and Jersey City. . 
Oklahoma City 


20, 519 





| AS ear Soke 114,980 104,147 
HOGS. 

CORI iden scons akes's ....129,400 97, 100 
Wansas City 
Omaha 
Kast St. 
St. Joseph 
Sioux City 
Cudahy 
Ottumwa 
Fort Worth 
Philadelphia 
Indianapolis .... ate 
ne ERE IE ST ne 1 
New York and Jersey City. . 
ORTMMGMER CIF ois i ccvccses 











| ENT Ce ere eee 130 3,75 








CNS nia secuetweace cosa 30,812 
Kansas City “. . 16,444 
SUING 6 Oat 69% Sebenkuee ee ; 17,773 
UR a See eee §,072 
Mile GEES Sinvactnceueeltcsidnn 7,586 
WE OEE s siarneckseee encase 7,949 
I yi a. Neue, 0.0 bee oxen Sa 74 
NE NI aisaies stew ace as 298 
ig i | eer 4,112 
Indianapolis 495 
ROO, ccc cweccisce 4,109 
New York and Jersey 34,265 
See 9 

ROUND  svwsseweks beeeeetaes 172,162 131,898 


Cor. 
week, 





97,979 


159,900 
26,706 


134,368 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 


week ending January 9, 1926, with 


parisons, are reported as follows: 
PACKER HIDES. 


com- 


Week ending Week ending Cor. week 








1925. 


@19c 


@15%e 


@15\%e 
@14%e 


@12%e 
@12%e 
@15% 

@14%c 
@l2%e 


@10%4e 
@26e 


Jan. 9, '26. Jan, 2, '26. 

Spready native 

Cee 164%@lie 164%,@lic 
Heavy native 

WONG so ctcces 154%@15%e 154@15%e 16%4@lTc 
Heavy Texas 

P| @15e @liec 
Heavy butt 

branded 

SROGTE. wccnnce @15e @15ax 
Heavy Colorado 

re @l4c @l4c 
Ex-Light Texas 

Pe @12%e @12%ax 
Branded cows. . @i2%e @12% ax 
Heavy native 

CONE cca cdncs @13%e @l4e 
Light native 

aw, eee @l1l4ax @14ax 
Native bulls.... (@12ax @12ax 
Branded bulls.. @ 9%e @ 9%n 
Calfskins ......22 @23c 22 @23ec 25 
BIO ciccturews @19e @19b 
Kips, over’t. @liw%e 
Kips, brande ad. @l4ke 
Slunks, re gular. @1.00 
Slunks, hairless.560 @60c 50 





@65c 


Light, Native, Butts, Colorado and Texas steers le 


per lb. less than heavies. 
CITY AND SMALL PACKERS. 


Week ending Week ending Cor. week 


Jan. 9, '26. Jan, 2, '26. 


Natives, all 








1925. 


weights ..... @138%e 138%@13%c @ —_ 
Bulls, native... @11%e @lile @i2 
pr, st hds..;. @i2%e @12k%e @ 124 4c 
CameRing 6.x... @18%n 15 @l6e @23c 
Kip .. @l5%n 14 @14%e @18¢ 
Slunks, regular. @1.00 @1.00 @1.30 
Slunks, hairless 
Tits Bssasasees @40c @40c 25 @40c 
COUNTRY HIDES. 
Week ending Week ome Cor. week 
Jan. 9, 26. Jan. 2, '26 1925. 
Heavy steers....12 @12%c 114@12e 12144,@13c 
Heavy cows..... 1l @l11l%e 104%@11te 1l @12¢ 
Buffs ...........1144%@12c 11 @11% 2% @13e 
Extremes ....... 13%@l4e 13%@14c 14 @14%c 
0 rere -- 84@ 9c 8%4@ 9e 8 @ &%e 
—— d ee @10c @10c 10 @10%e 
Calfskins .......15 @16ec 15 @16c 17 @li%e 
MU disswacwxs nen 14 @lie 14 @l5c l4c 





Light calf... 


D 
$1.25@1.30 


Deacons .......§ $1.00@1.05 $1.00@1.05 $1.10@1.20 





Slunks, regular.. 
Slunks, hairles: 
Horsehides 








Hogskins ......$0.25@0.30 $0.25@0.30 $0.25 


SHEEPSKINS. 


0.90@1.00 $0.90@1.00 $1.00@1.15 
30@0.40 $0.30@0.40 $0.30@0.40 
$4.50@5.00 $4.50@5.00 $4.75@ 


5.50 
@0.30 


Week ending Week ending Cor. week 


Jan. 9, °26. Jan. 2, '26. 


1925. 


Large packers. .$2.25@2.75  $2.25@2.75 $4.00@4.25 


Small packers. .$2.25@2.65 $2.25 oa 2 = 5 $2.50@3.75 
Pkrs. shearlgs. .$1.40@1.65  $1.40@ @1.35 
Dry pelts......$0.26@0.28 $0. 26@0. 28 $0.37%4@0.40 
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ICE NOTES. NEW YORK MEAT SUPPLIES. 
A new cold storage plant is being con- Receipts of western dressed meats and 
jas ; &* gas : ‘ local slaughter under federal inspection 
structed in Amarillo, Tex., by the Con- 


for New York City, N. Y., are officially 


sumers Ice Company. 





Peoples Ice and Cold Storage Com- with comparisons, as follows: 
yany plans to build a new $15,000 cold Week Cor. 
I 7? > 
. a = gee ending Prev. week 
storage plant in Yuba City, Calif. nisin dean eebies Saas. ak, 1925. 
Jacksonville Ice & Cold Storage Com- Steers, carcasses. 7,640% 6,488 5,831 
7 = Saye Cows, H : H 97414 1,376 
pany plans to double the capacity of its Bulls, 
. Veals, 
plant in Jacksonville, Fla. ons aa ale... 
arve ste me tue ‘ a ates Lembs, carcas 
Marvel ( ity Ice Company contemplate ae oe ( 
the erection of a new ice plant in Bes- Beef cuts, Ibs... 638,848 
POR GB sannses 967,555 1, 





semer, Ala. : 
r, : er es a Cc ; ie : Tocal slaughters: 
Valley Cold Storag« vompany las re ie — 
modeled and enlarged its cold storage Calves 
° . of ogs . ° ee 
plant in Watsonville, Calif. 


Sheep 
Electric Ice Company, of New Orleans, 
a, has let contract for the erection of BRITISH PROVISION STOCKS. 
a 20- ‘apacity raw water ice plz in . we ; : 
: tage , —? ee ee ee Stocks of provisions in Liverpool, Eng- 
Hattiesburg, Miss. land, on Jan. 1, 1926, with comparisons, 
Old Dominion Ice & Power Company are reported by cable as follows: 
plans to enlarge its ice plant in Appala- 











" Jan. 1, ’26. Dec. 1, °25. 
chia, \ a. Bacon, boxes 5,203 1,564 
East Texas Public Service Company eet Dg ee M430 mar 24 
plans to erect a new cold storage and ice — Jird, steam, tierees. 11.1 ))) 476 485 
plant in Marshall, Tex. Lard, ae, om. - ip tyes L748 3,321 
: ara, compo id, ONS. .cseeee ne, i e. 
How do you load beef so that it wil) What are pro pie hog cooling temper- 
mot become slimy or moldy in transit? 9g 9g 
Ask THE BLUE BOOK, the “Packer's atures?’ Ask THE BLUE BOOK, the 
Encyclopedia.” “Packer's Encyclopedia.” 





Cold Storage Insulation 


All Kinds of Refrigerator Construction 


Glenwood Avenue JOHN R. LIVEZEY PHILADELPHIA, PA. 


West 22nd St 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked tn double width 
molds, split and finished full standard 12”x36”"—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 

















Your Next Refrigerating Machine 
should be an ARCTIC 


Because—ve investigate 

and guarantee results for your 
particular problem. 
We specialize in equipment for 
Meat Packers, Curers, Sausage 
Makers, Wholesale Meat Dealers 
and Provisioners. 

















The Arctic Junior 
Refrigerating Machine 


Let Us Hear from You 


The Arctic Ice Machine Co. 








ICE AND REFRIGERATION 


reported for the week ending Jan. 2, 1926, 








Canton, Ohio Arctic Horizontal Ammonia Compressor | 
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PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
January 2, 1926, with comparisons: 








Week Cor. 

ending Prev. week, 

Western dressed meats: Jan, 2. week. 1925. 
Steers, carcasses.......... 2,265 2,433 1,998 
Cows, carcasses 810 920 
Bulls, carca 188 248 
Veals, carca 1,899 1,751 
Lambs, carcasses ‘is 5,604 7,119 
Mutton, careasses......... 935 1,618 
Oe Me ai vans oo decn's hina eee 396,176 393,013 





Tocal slaughters: 
Cattle 
Calves 
Hogs 
Sheep 





BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are. officially re- 
ported as follows for the week ending 
January 2, 1926, with comparisons: 


Week Cor. 

ending Prev. week, 

Western dressed meats: Jan. 2. week, 1925. 
Steers, carcasses.......... 1,675 1, 486 1,896 
Cows, carcasses........... 2,456 1,461 
bulls, carcasses 38 
Veals, carca 1,219 
Lambs, car 10,878 





Mutton, 


eared 396 
Pork, Ibs 


339 
490,763 683,734 





Jocal slaughters: 
Cattle 


1,774 
Calves .. 1,587 
re Sie atest atd he 17,815 
A ee ae 4,109 





PROVISION MARKET REVIEW. 
(Continued from page 30.) 
The fact that the stocks of meats showed 
a moderate gain was considered somewhat 
surprising in view of the decrease in lard. 

The Liverpool stock of lard showed a 
decrease for the month of 1,600 tons of re- 
fined, and a small decrease in steam lard. 
On the other hand there was a small in- 
crease in shoulders, a decrease of nearly 
300 boxes of hams, and an increase of 
3,700 boxes bacon. 

The Chicago receipts of hogs for De- 
cember were 906,000, against 1,530,000 last 
year, with an increase in average weight 

(Continued on page 44) 


CORK 


“t 4 INSULATION 


There is a good reason why ex- 
perienced engineers, architects, 


and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 


Write for complete information. 


United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANCH OFFICES 
New York, N. Y¥, Pittsburgh, P, 
Philadelphia, Pa, ry sraag i.” 
Cincinnati, 0. Boston, Mass. 
Cleveland, 0. Baltimore, Md. 
AGENTS 
Seattle, Wash. Milwaukee, Wis. 
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Eliminate | 
Superheated, Stagnant, Dead Air 


from meat packing plants and refrigerated rooms. would be found to run into thousands of dollars. 
They exact a tremendous toll from the meat 


siatiine tadmater. The march of progress has brought the highest 


development in the science of refrigeration and 


If the annual cost due to failure to provide mod- air conditioning. Modern science has discarded 
ern methods of refrigeration and air conditioning the old method which depends upon air circulation 
within refrigerated rooms could be calculated it by gravity. 


Today 


Browne’s Forced Air Circulation and 
Humidity Control System 


Patented United States, November 11, 1924—-Canada, January 8, 1924 
‘ Other Patents Pending 


is producing phenomenal, satisfactory results in Scientific 
Refrigeration and Air Conditioning 


The Guarantee 


THAT PROTECTS THE PURCHASER 


I GUARANTEE—that Browne’s Forced Air Circulation and Humidity Control System, has proven by 
test and conditions to be the Only practical, modern, scientific method of Refrigeration and Air Condi- 
tioning ever offered to the packing house industry. 


THAT—it Removes and Prevents Condensation and Accumulation of Moisture within refrigerated rooms, 
and upon the products therein, when operated according to instructions. 


THAT—All heat and moisture are quickly removed, and all meat products rapidly and uniformly cooled 
to the desired temperature at a 20% to 30% saving in refrigeration, with an equal increased capacity 
in the cooling and handling of packing house products. 


THAT—Cold,—Dry,—Clarified Air.—Even—Unvarying temperatures — are uniformly maintained 
throughout ALL parts—of the refrigerated rooms, when properly equipped with refrigerant pipes. 


THAT—packing house, and other highly perishable food products—can be successfully carried under 
modern scientific refrigeration and air conditioning — in prime condition — from thirty (30) to ninety 
(90) days longer—than is possible wherein gravity air circulation is depended upon. 


THAT—Waste, and early deterioration of packing house products are eliminated, and efficiency and 
conservation of meat products are obtained. Within sixty (60) days the possible accrued savings re- 
sulting therefrom, reimburses the expense of installing the system. 


Browne’s Forced Air Circulation and Humidity Control System, is scientifically and mechanically 
correct, made from the best material, by the highest skilled labor, and guaranteed against imperfec- 
tions in material and workmanship. 


A separate unit is required for each cooler or refrigerated room, the size and capacity depending 
upon the size of the room to be equipped, and the existing conditions therein, which must be elimin- 
ated. It can be instaljed without extensive alterations. . 


Estimated cost will be furnished without obligation. 


Seeing is believing—lInitial installations eliminate all skepticism. I am pledged by policy to see that 
every installation of my system renders satisfactory service. 


Kansas City, Mo., U.S. A. 
3103 Coleman Road, Dec. 15, 1925. } F ine 
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13-13% Solid 
13% Flake 


A commerical produet of highest quality. 


Manufactured especially for the refriger- 
ation trade. 


Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 
=> 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Midland Michigan 


NEw wore SaimTr Lovis 


PROVISION MARKET REVIEW. 
(Centinued from page 42) 


of 12 pounds, which in a small way offset 
the decreased movement. The actual de- 
crease in the total was 64,621,424, partially 
offset by a decrease of 182,905 in the ship- 
ments. 

The average weight of hogs received 
last week at Chicago was 240 Ibs. against 
225 Ibs. last year and 231 Ibs. 2 years ago. 
The fact that the weights are increasing 
rather than decreasing, the average for the 
month being 239 ibs., is thought to be in 
part the result of the feeding conditions, 
and the continued big spread between 
hogs and corn. This spread has narrowed 
somewhat, but is still very satisfactory, 
particularly in the leading corn states on 
the lower grades of corn, and the profits 
in marketing corn on the hoof continue to 
be an important factor in the farm 
economy. 

A great deal of attention has been di- 
rected to the unsatisfactory position of 
farmers in the corn states, but very little 
attention has been directed to the good 
prices that farmers are getting for corn 
in the shape of livestock. 

PORK,.—The market was stronger with 
a good demand with mess New York, 
€ family, $37@39; fat backs, $34.50@ 


At Chicago mess was quoted at $32. 

LARD.—The market was steady with 
demand moderate with prime western 
New York 15.60@15.70; middle western, 
15.50@15.60; city, 15%4@15%; refined Con- 
tinent, 1614c; South America, 17%; Brazil 
kegs, 18%4, and compound, 12%@13c. 

At Chicago regular lard in round lots 
was quoted at January price; loose lard 
70c under January; leaf lard, 85c under 
January. 
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F YOU are a meat dealer, packer 

or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrigerating equipment, you 
are actually inviting robbery. 


It is easy enough to eliminate spoil- 
age and trim losses simply by in- 
stalling a York Mechanical Refrig- 
erating unit, designed and built ex- 
pressly for the butcher and meat mer- 

chant. Automatic, dependable 
and economical. It pays for 
itself. 


\ Write for descriptive data. 


4 YORK Manufacturin 
Company 
Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 





A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Salesrooms: Main Office and Factory: Bronx Branch: 
207 East 48rd 8t. 406 East 102nd St. 774 Brook Ave. 
Vanderbilt 8676 Atwater 0880 Melrose 7444 














It Can’t Forget to Close Itself 
STEVENSON’S 
“Door That Cannot Stand Open”’ 


Its flapper doors always closed unless filled 
with passing goods or man. No outrush of 
dry cold air, no inrush of warm moist air. 

Bulletin No. 48, FREE, shows how it 


saves its cost in a single month. 





Stevenson Cold Storage Door Co. 
1511 West Fourth St. Chester, Penna. 








Sawdust 
All Kinds 
Hardwood for Softwood for. 
Smoking Cooler Floors 


We ship everywhere in carloads or less. Write or wire for our prices 
before ordering elsewhere. Samples submitted. 


Frank Miller & Sons 
3611 Auburn Ave., Chicago, Ill. 











BEEF.—The market was irregular but LARD AND GREASE EXPORTS. 
demand reported quite good. At New Exports of lard from New York Jan- 
York mess quoted $25@27; packet, $25@ % : ee 
27; family, $27@29; extra India mess, $45 "4" 1 to January 6, were 8,521,000 Ibs.; 
@47; No. 1 canned corned beef, $3; No. 2, tallow, none; greases, none; stearine, 
$5.25; pickled tongues, $55@60 nominal. - none. 
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HEEKIN'S Lithographed 

Cans are the most attrac- 
tive containers you can buy. 
For these cans are especially 
lithographed with your label 
in any design you choose. 


If you have an idea for an 
illustration or an original color 
scheme, bring your ideas to 
us. Weare in constant touch 
with the finest commercial 
artists, engravers and transfer 


THE NATIONAL PROVISIONER 


Let Our Artists Design Your Can Labels 


men in the country—men 
with many years’ experience 
in display advertising work. 


Lithographed labels cannot 
come off, they are a perma- 
nent and effective advertise- 
ment for you as long as the 
cans are in use. 


There are Heekin Cans for 


every need. Write today for 
prices and complete _ infor- 
mation. — 


THE HEEKIN CAN CO. 


6th, Culvert and New Streets 


CINCINNATI, OHIO 
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Chicago Section 


Dan Starsky, of the Home Packing Co., 
Toledo, Ohio, made a trip to Chicago this 
week, 

C. M. Bell, of Powers-Begg & Co., 
Jacksonville, Ill., made a trip to the city 
during the week. 

A. C. Sinclair, vice-president of T. M. 
Sinclair & Co., Ltd., Cedar Rapids, Ia., 
was in the city this week. 


Ernest Urwitz, of the Dryfus Packing 
& Provision Co., Lafayette, Ind., was a 
Chicago visitor late in the week. 

Philip Jones, of Jones Dairy Farm, 
well known sausagemakers of Ft. Atkin- 
son, Wis., was in Chicago this week. 

Norman Draper, Washington  repre- 
sentative of the Institute of American 
Meat Packers, was in Chicago this week. 

John T. Agar, vice-president and secre- 
tary of the William Davies Co., Inc., Chi- 
cago, left the city this week on a busi- 
ness trip to Toronto. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 42,104 cattle, 14,811 calves, 98,852 
hogs and 40,468 sheep. 


A. A. Dacey, formerly assistant to vice 
president A. E. Petersen in charge of the 
beef sales department of Wilson & Com- 
pany, Chicago, has been transferred to 
Philadelphia. 

George H. Gleason has joined the staff 
of D. J. Gallagher, prominent packing- 
house broker. Mr. Gleason has had con- 
siderable experience in the selling end of 
the packing business, and should prove a 
valuable addition to Dan’s forces. 

Provision shipments from Chicago for 
the week ending Jan. 2, 1926, with com- 
parisons, are reported as follows: 


Last Previous Cor. week, 
week. week. 1924. 
Cured meats, Ibs.... 9,911,000 12,336,000 11,744,000 
Fresh meats, Ibs... .31,285,000 31,033,000 37,125,000 
Lard, lbs............ 7,514,000 9,896,000 9,389,000 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, Jan. 2, 1926, in- 
cluding stock show prize beef, on ship- 
ments sold out, ranged from 8.00 cents 
to 21.00 cents per pound and averaged 
14.14 cents per pound. 

— 
BUNNELL HEADS TRADE BOARD. 

John A. Bunnell, president of Hately 
3rothers Company, well-known Chicago 
packer, was elected president of the Chi- 
cago Board of Trade at its annual meet- 











JOHN A. BUNNELL. 
ing this week. 
of Pope & 
president. 
This is Mr. Bunnell’s second term as 
president of the board, as he served in 


Edwin A. Doern, secretary 


Eckhardt, was chosen vice- 


that capacity in 1909. His election is a 
recognition of his ability and the high re- 
gard in which he is held by all classes of 
trade, as well as a compliment to the 
packing industry. 

He was born in Brantford, Ont., Can- 
ada, and came to Chicago in 1882. In 
1890 he joined Hately Brothers as general 
manager, and in the same year became a 
member of the Board of Trade. 

In 1904 Mr. Bunnell was made a direc- 
tor of the board, and served three years. 
In 1907 he became second vice-president: 
in 1908, first vice-president, and in 1909 
elected president. Durine the 
war, in 1917, he was again pressed into 


he was 


service and was made a director 

Directors elected were: John C. Wood, 
of J. C. Wood & Co., leading provision 
brokers; Horace L. Wing; Charles V 
Essroger, vice-president First National 
Bank of Chicago; L. N. Perrin, Wash- 
Earle M. Combs, 
retary J. C. Shaffer Grain Co 

Mr. Wood is 


provision 


burn, Crosby Co.; sec- 
another member of the 
fraternity who is held in the 
highest esteem. His selection at the top 
of the list of directors is a tribute to him 
personally and to the industry he repre- 
sents. 

The arbitration of the 
board consists of Walter Metcalfe, Robert 
J. Hanley, Charles A. Rohde, William C. 
Jacob and Caleb H. Canby, Jr 

The committee of appeals is composed 
of Frank L. Carey, Frank G. Coe, Howard 
D. Murphy, George A. Koehl and Orrin 
S. Dowse. 

Members of the nominating committee 
are T. E. Cunningham, Luther Dickey, 
Jr., Robert P. Boylan, John E. Brennan 
and Arthur F. Lindley. 

= 

What constitutes an acceptable box for 
dry salt meats under trade rules? Ask 
THE BLUE BOOK, the “Packer’s En- 
cyclopedia.” 


committee of 





H. ©. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electri Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigatio 


ms 
1184 Marquette Bldg. CHICAGO 








H. P, Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





Packing House Products 


Oldest Brokers in Our Line 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones 


All Working 


Postal Telegraph Building 
CHICAGO, ILL. 


D. |, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








Stadler, Levine & Cravin 
Architectural & Mechanical Engineers 
Packing Plants—Refrigeration 
Plans and Supervision 


29 Broadway NEW YORK 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
Packing House 
Specialists 


314 Erie Bldg. 
Cleveland, O. 


George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


810 Murphy Detroit, Mich. 2° conere™ 





C. W. RILEY, Jr. 


BROKER 
2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 











M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and ’ 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efficiency. 


206-7 Falls Bldg., MEMPHIS, TENN. 




















PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H..KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, IIl. 


Cable Address, Pacarco 
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CHICAGO PROVISION STOCKS. 
Stocks of provisions in Chicago at the 

close of business on Dec. 31, 1925, with 

comparisons, are reported by the Chicago 

Board of Trade as follows: 

Dec. 31, Nov. 30, 7 31, 


1925. 1925. 924. 


Mess pork, new, made 

since Oct. 1, ’25, 

OE. a ccatscseccess 834 750 1,413 
Mess pork, made Oct. 

1, “S4, to Oct. i, 

PRN Ser are SF axvaae eee 


THE NATIONAL PROVISIONER 





November .... 200,199 51,951 468,999 197,499 
December .... 181,138 60,159 580,033 214,595 












Total, 1925 ...2,079,838 789,334 *5,600,771 2,859,714 
Total, 1924 ...2,144,654 744,952 *7,453,849 2,811,540 
Total, 1923 ...2,103,559 709,535 *8,090,633 2,683,895 
Total, 1922 ...2,075,596 721,761 *6,304,466 2,600,810 
Total, 1921 ...1,683,085 693,091 *5,977,213 3,382,655 


Total, 1920 |: 11/913/526 689,337 *5,869,592 2,803,080 





*In 1925, ‘‘downtown’”’ packers outside the stock 
yards killed 482,164 hogs; in 1924, 625,512; in 1923, 
571,233; in 1922, 405,829; in 1921, 339,083; in 1920, 
308,166, which are not included in the above figures. 


rs 
“DOWNTOWN” HOG SLAUGHTERS. 





a et RR a 19,315 14,108 14,478 Hogs slaughtered outside the Union 
P. S. lard, made since 77 - er 

Oct. 1, ’25, Ibs.... 2,853,193 4,788,421 15,543,571 Stock Yards at Chicago by packers and 
P. S. lard made Oct. 


1, ’24, to Oct. 1, 25. 1,131,460 1,827,950 195,798 others during 1925, with comparisons for 


k .. 2,641,465 2,303,891  4,606,37 
a 4 xniddice, —- a Se 606,373 1924 and 1923, are reported as follows: 








since Oct. 1, 25, or 
TRS sexes take <aiea's 139,587 28,000 3,412,232 1925. 1924. 1923. 
S. r. middles, made January 82,919 82,420 64,438 
prev. to Oct. 1, ’25, February 58,186 75,302 44,967 
MiG: weeneeesscean de #66 s'ne 60 GE.454 oc ccccvces BEATOR .200<% . 30,728 49,132 48,451 
D. S. cl. bellies, made pS ee . 29,461 43,911 3 
since Oct. 1, ’25...10,064,808 6,301,747 7,121,431 pF eri re 31,718 46,454 51,624 
D. S. cl. bellies made APPR 34,324 49,543 60,543 
prev. to Oct. 1, '25. 2,111,691 4,891,547 32,152 WE ois cu nicecasaditn 26,222 48,266 51,653 
D. S. rib bellies, made errr 22,713 26,287 35,234 
since Oct. 1, '25.. 1,100,698 397,099 2,702,086 September .......... 23,302 23,119 22,847 
D. S. rib bellies made I Scorers cisceae ee 35,435 29,525 32,014 
prev. to Oct. 1, 25. 1,914,092 3,747,988 50,300 BO RRR err 41,301 57,008 50,622 
Ex. sh. cl. middles, I 6 cia hdc or 65,764 94,545 66,544 
made since Oct. 1, — na 
, errr 197,137 170,280 714,064 . ee peeree eae 482,164 625,512 571,233 


Ex. sh. el. middles, 
made prey. to Oct. 


a a 











a as een 1,470,487 1,610,881 ......... 
Sh. cl. middles, Ibs.. 89,148 50,008 133,691 CHICAGO PACKERS’ HOG KILL. 
D. S. sh. fat backs, va 
Te rae Sars 2,668,540 1,469,592 1,436,5 Hogs slaughtered at Chicago by pack- 
D. BS. abidys., tbe..... 115,080 314,013 296,466 : oc ; aye 
§. P. hams, Ibs...... 25,399,678 21,632,307 39,851,883 ers and others during 1925, with compari- 
8S. P. skd. hams, Ibs.17,619,225 17,285,542 24,188,543 ; See ee 25 
SP. bellies. Ibs.....10483.777 7.585.289 10,514,502 Sons, are reported as follows: 
8S. P. Calif. or picnics, on 2, 23. 
"Ta is ok ies 5,133,326 2,884,343 12,795,444 ; =_— mm. 192% 
Boston shldrs., Ibs.... 281,664 140,579 277,925 Armour & Co.......... 694,400 760,100 943,100 
Other cuts of meats, a areas wiki 270,800 powrsed ae 
Bie contd eens 98,908 3,981,075 7,145,865 Swift & Co............ 606,000 ; ,022, 
an eae I at on... 305,200 471,100 "514,000 
D s., lbs. 5 3 72,545, 110,673,172 Were Ee OO ce ceaes 55,5 5 
ER OR hk, SENS Speen See Wilson (& O00c6-0.< 2.5 : 724/300 873,500 
——_—_ Boyd-Lunham ......... 3: 439,300 407,700 
Western Pkg. Co iq; 773,000 700,300 
CHICAGO 1925 SLAUGHTERS. Roberts & Oake....... 281, 350,300 335,300 


Miller & Hart......... 234, 307,800 315,800 
360,000 345,600 


~ o rs f es > a lwec re Independent Pkg. ¥ 
Slaughters of cattle, calves, hogs and a euo _ sau'ooo 


Brennan Pkg. Co 





eep at Chicago for the year 1925 by Wm. Davies Co........ 5,800 ° 122,700 
sheep at Chicago for the yes .. Agar Pkg. Co.......... 91,000 69,200 —_—86, 100 
months, are reported as follows, with *Others -.............. 1,254,835 1,392,161 1,259,766 





comparisons: cease 
*Hogs packed in this classification include hogs 





Cattle. Calves. Hogs. poe killed outside the Stock Yards. 
January ...... 187,414 60,214 872,799 207,06. 
February ..... 188,922 _ 61,845 631,304 —* 
March |....... 170,009 “ 86,417 388,064 A ies 
REMAN Sn oe 153,479 90,160 377,959 How can a good gutter’ increase 
eae .. 162,010 82,124 357,541 * ? 
UST eee aerate 157,100 75,008 469,835 your beef carcass yield? Ask THE 
(See 162,588 57,265 363,912 ‘ 
August ....... 184,968 53,049 341,443 BLUE BOOK, the “Packer's Encyclo- 
September .... 166,776 51,878 334,466 a 2D 
October .<ccc. 215,235 59,264 414,416 pedta. 








SOME HIGH GRADE HOLIDAY BEEF. 
One of the loads of steers purchased by Guggenheim Bros. at the 5 aig mag Live 


< Expositio yas so hy them to James Bell & Son of Buffalo, N. These steers 
ee } a gg oR, alla Sons, Macomb, Ill. The load consisted of fifteen steers 
averaging 1,100 pounds live weight. The cattle dressed 64.66 per cent after having 
shrunk 2 per cent from hot to cold weight. 

The entire conformation of this beef is almost perfect. — Guggenheim Bros., as well 
as Mr. Bell, are very proud of the quality and the yield which this purchase shows. 

Those shown in the picture are Max Guggenheim, of Guggenheim Bros, (in the white 
frock) and James Bell, the purchaser. 
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CHICAGO LIVESTOCK. 


























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Dec. 28.......22,442 2,217 49,420 16,424 
Tues., Dec. 29.......10,388 2,684 48,303 19,776 
Wed., Dec, 30....... 9,273 1,645 21,449 17,326 
Thur., Dec. Sl...... 5,620 3,119 48,880 15,272 
Pet., Jam 2. ...0.0. 1,755 719 «16,985 5,066 
Gat., Jam. 2.......0. 494 171 . 4,348 
Total last week..... 49,972 10,555 190,636 78,212 
Previous week ...... 584 11,361 138,864 5 
po eee 67,229 16,750 296,846 105,386 
m PRR GO cc cesccs 61,205 13,652 244,764 79,033 

SHIPMENTS. 
Mon., tt. HO 4,121 5 20,024 5,499 
Tues., Dec. 29....... 3,347 166 13,044 2,831 
Wed., Dec. 30....... 940 277 7,759 5,934 
Thur., Dec. 31...... 3,191 2 13,039 8,844 
Miley Ge Bocce veces 811 196 §=10,419 2,795 
Bat., Jam. 2...cccces 166 wees 4,178 690 
Total last week..... 16,576 982 68,463 26,593 
Previous year .. 14,373 937 47,007 19,981 
Year ago .... 852 665 104,301 41,176 
2 years ago . -. 19,889 2,820 70 8§©625,013 


Receipts at Chicago Stock Yards to December 31, 
with comparative totals: 


1925. 1924. 
Cattle - 3,023,387 3,202,719 
Calves . 847,762 794,350 
Hogs ‘ 7,995,964 10,443,175 
Sheep 3,968,670 4,192,265 





Combined weekly hog receipts at eleven markets 
for week ending January 2, with comparisons: 


Week. Year to date. 


Week ending January 2....... 656,000 30,398,000 
POOEIOE WOE occ cccseccccncs See 
Deux serbetencipieicosicaeas 991,000 39,013,000 


Combined receipts at seven points for 1925, with 
comparisons: 


*Cattle. Hogs. Sheep. 
1925 Pree rer 10,511,222 7,995,964 3,968,670 
MT ONa beacons 10,657,190 10,443,175 4,192,265 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight —— Prices —— 
received. lbs. 


Top. Average. 








12.00 10.85 
11,15 10.45 
7.60 7.10 
9.00 8.50 
8.75 7.30 
10.15 9.45 
Av. 1921-1925 22% $ 9.35 $ 8.55 


*Receipts and average weights for week ending 
January 2, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


*Week ending Jan. 2...$ 9.40 $11.40 $ 8.35 $16.00 
Previous week 9.6 85 8.25 15.65 
1925 








ee ewe an ane wees eet 10.45 8.25 
Cera aeceskeh gas-on 7.10 7.50 
ce sidsaneveens wees &.50 7.75 
$640 44000 cere Ree 7.30 5.10 
POUeERTECETEL Lh 9.45 4.40 11.20 
BN , MEDIATES | isiee csc $8.75 $ 8.55 $ 6.60 $13.75 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 











Cattle. Hogs. 
*Week ending Jan. 2.......33,400 122,800 
Pr 91,857 
25 192,545 
: 180,394 

Peer rerrier. 160,477 37,363 


*Saturday, Jan. 2, estimated. 


Chicago packers’ hog slaughters for the week end 
ing Jan. 2, 1926. 





hg a, ® 5 RO RETO RCE ee 13,900 
PEREENON,  6 ck we. vACariewens aeenee eo ededewe 6,000 
IN IROL 2s n/a aiGlabini sala dl ae a aoialataiein Gawain 14,700 
RINE Oars 55 06 Craclccusecwaddacenesacees 6,100 
Se ese eae rade 9,900 
Ly a Se cre trent Terie -.-- 14,600 
NIE fo rao corsincg a ieied.cceiwedee tea twee es’ 9,400 
Luh Bs 72 a rrr coo 
EN I a odie yn en anh An's cs ans ahaees 5,100 
CE SUNG rs cen ddabavtccsednmeacneneasece 4,500 
PGC DEMGONG PECKING OO... cccccccceunsacssvaes 2,100 
DYTCDMAD TPACMINE OOie vec scccccvccsiccecoveves 5,100 
ROSE FORE COhsweccsnccsacessecsteccesudes ég00 
Others 2,300 

ae: 29,100 

UE. 6.3 ov ai0v 00090 46.0 nd eee eens siaeycase ehocerenaca se 

(For Chicago livestock prices see page 38.) 


rs 


What are the yields in cutting 
carcass beef, New York or Phila- 
delphia style, compared to the 
Chicago method? Ask THE 
BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Actual Carlot Trading, 
January 7, 1926. 


Green Meats. 


Tased on Thursday, 


Regular Hams 


ee MO. awn tknneeesbeben on eoses.pes< @21% 


10-12 Ibs. avg a@21\4 
12-14 lbs. avg @21 
14-16 lbs. avg. @2\ 
16-18 lbs. avg.. @20\, 





18-20 lbs. avg @20% 


Skinned Hams— 








14- — GUE. san cde ese nsasnne c0nneees @22 
Ibs. avg. @2\ 
lbs. avg. @19% 
lbs. avg.. @17% 
Ibs. avg.. @15% 
Ss) Gnas 6565s en keee ane sewees we a@i5 
So te ee @i4\% 
Picnics 
4- 6 Ibs. @i5 
6- & Ibs. @i4 
8-10 Ibs. @13 
10-12 Ibs. avg @l2\, 
12-14 lbs, avg @12\4 
Bellies— (Square 
6- 8 lbs. avg @27 
8-10 Ibs. avg @23 
10-12 Ibs. avg. @23 


12-14 Ibs. avg. 
14-16 lbs. ave 





Regular Hams 























BBD TR. BVBoc cc cccccccccccssccccsceces 
BO-22 MDS. AVE... ccccccccccssccsevccces 
NE Se ry et yr rrr fi 
BGG WDB. AVE... .ccccccccccrrcncscscccccccs a 331; 
EE Sinn seccannsasnevewe 20%@21 
i Ci pc edbneaueenn bese bs ae eee 20%,@21 
Boiling Hams—(house run) 
16-18 lbs. @21% 
18-20 Ibs. @21% 
ee a2 
Skinned Hams— 
i, ce dceet esha eeeesens ae @22 
PE Bs BIBeeccccccccncsvvcccvcecacess @21% 
cence bees ene bene eke e he alloy 
EE Ns on on eneeeeenensovegvereve @16% 
22-24 UDB. AVE... 2. ccccccccccccscccsceces ali 
24-26 Ibs. @14% 
25-30 Ibs. @l4', 
Picnics 
DD SS rrr re rere als 
RP rrrr errr TL eee fal4a's 
EE COOL CET TT Tee Cee @13 
TN SET Ce rere TTT Tree ee ee @12% 
EE, I bed n cc bavercnnssesenenewne @12% 
Bellies—(square cut and seedless) 
De i nasser sensnsnvess ep oseees @26 
Seb ae Ss he ae ahws sree veeecs a @23 
Anse essens cp cc0sdsensree eee @21 
ree @19 
i 2 oc Ae eduunsnten behets a @18 
Dry Salt Meats. 
Extra short clears, 3 @i4t, 
Extra short ribs, 3° aay 
Regular plates, 6-8 @12 
ERT eT rT TT Tere @.11% 
DE cone ukosss pes bane ethene ae ee ai 
Fat Backs 
8-10 Ibs. ¢ @11% 
10-12 Ibs. @12% 
12-14 Ibs. @131 
14-16 Ibs. a4 
16-18 Ibs. @14% 
Ibs. aly 
5 Ibs. @15% 
Clear Bellies 
Se Cs HON 55548 asso 600500000 8K 00:0 @16%, 


Se ee $% a @16% 





-20 i ies sasateecoe es potunvee e's M16, 
@1o1, 
rt @16 
30-35 Ibs. @ia% 
35-40 Ibs aint 
ee en, We. a. chen eee se @14', 


PURE VINEGARS 


CALLAHAN & COMPANY 


TREET 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, JANUARY 2, 1926. 





Holiday—Board Closed. 
MONDAY, JANUARY 4, 1926, 
Open. High. Low. Close. 
14.52%  14.7214b 
14.4214 14.70 
b 14.5214 14.771%4b 
14. ‘871 7} 14.70 14.87'%b 
eaihe . 16.00n 
16.62% 16.2214  16.6214b 
SHORT RIBS— 
i: apesnee ween pee 15.12% 
MO vce saad 15.6214 15.62% 15.62% 15.621, 





Yr, JANUARY 5, 1926. 















Open. High. Low. Close. 
LARD— 
eer 14.77% 14.77% 14.67} 14.70b 
Ms ssnwes 14.77% 14.80 14. 62% 14.6744b 
Me sasnwee 14.85 14.8714 14.7714 14.82%, 
July -.14.97% 14.9714 14.90 14.90b 
CLEAR BELLIES— 
ey ye ; 16.1244n 
eee 16.80 16.70 16.70ax 
SHORT RIBS— 
De: Gubssas anne ew 15.1214n 
Me Geb Kens wenn eee ; 15.70 
WEDNESDAY, JANUARY 6, 1926. 
Open. High. Low. Close 
LARD— 
a, sehnsan 14.80 14.95 14.67! 
rrr 14.72% 14.97% 14.70 
 wisawne 14.9214-87% 1 14.77% 
BOY 0.00805 14.95 15.2744-30 14.95 
LEAR BELLIES— 
See 16.00 16.00 16.00 16.00 
| aes 16.75 16.80 16.6214 16.80 
SHORT RIBS— 
BOR, dscns ee 300 noe eae 15.25n 
er 15.8714 15.8714 15.85 15.85ax 
THURSDAY, JANUARY 7, 1926. 
Open. High. Low. Close. 
15.00 15.00 
5 15.10ax 
15.15b 
15.30 
ae seas 16,25ax 
ee 16.80 16.85 16.80 16.80ax 
SHORT RIBS— 
Oh, sense . Sak ee 15.50b 
May 90 16.00 15.85 15.85ax 
FRIDAY, JANUARY 8, 1926. 
Open. High. Low. Close. 
LARD 
. <<énan yd 15.02% 14.95 
Mar. 15.10 15.0214 
maw éacune 15.2 15.12% 
July 3 15.2: 
CLEAR BELLIES 
Jan. 





May 16.75 16.72% 
SHORT RIBS-- 

he . aasnee pia a 
ee: Shand 15.90 15.90 15.85 





PORK CUTS AT NEW YORK. 


(Special Sout ot. The National Provisioner 
. C. Zaun.) 

York, Jan. 6, 1926—Wholesale 
and S. P. Pork 
green hams, 8-10 lbs., 27c; 
10-12 Ibs., 25@26c; 12-14 lbs., 25c: 
picnics, 4-6 lbs., 16@17c; 6-8 lbs., 
green clear bellies, 6-8 lbs., 26c; 
25c; 10-12 Ibs., 22c; 12-14 Ibs., 
bellies, 6-8 Ibs., 2l1c; 
10-12 lbs., 21c; 12-14 lbs., 21c; S. P. hams, 
8-10 Ibs., 25c: 10-12 Ibs., 24c; 
24c; 18-20 Ibs., 22@23c; 
20% c; city steam lard, 
1234c. 


New 


prices on green meats: 
loins, 27(a 28c: 
green 
15@l1l6c; 
8-10 Ibs., 


8-10 Ibs., 22@23c; 


dressed 
15%; 


hogs, 








Ec; 3, ©. 


12-14 Ibs., 


compound, 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 














January 9, 1926. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, January 7, 








1926, with comparisons, were as follows: 
Week Cor. 
ending Prev. — 
Jan. 7. week. 1925. 

et eee 9,736 11,892 

Anglo-Amer. Proy. Co . 6,515 6,454 

Swift & Co er eee 12,802 15,912 

G. H. Hammond Co..... 5,723 8,922 

BENE GE, SIO. cs wae.ccewes 14,991 

Wileom & Go. ...ccccceccs 2,9 17,891 

Loyd-Lunham 9,222 

Western Pky. & Proy. 11,500 

toberts & Oake 6,548 

Miller & Hart. y 6,522 

Independent Packing Co.. 1,300 4,840 

Brennan Packing Co...... 6,575 6,571 

Agar Packing Co......... 2,208 1,827 

ME neediest esti eosin 93,919 123,592 











CHICAGO RETAIL FRESH 
MEATS. 
Beef. 





Rib roast, heavy end......... 35 25 12 
Rib roast, light end.......... 45 30 20 
Ty a 26 2 14 
ee rrr 50 40 20 
Steaks, sirloin, first cut....... 50 35 22 
Steaks, porterhouse ........... 65 
Steaks, flank . seartee a a 25 18 
Beef stew, chuck... oe . = 18 12% 
Corned briske ts, boneless a 22 18 
SE ED 0.6 ccc veccecees 16 12 10 
Corned rumps, boneless i<oé a 22 18 
Lamb. 
Good. Com. 
Hindquarters sine eNem ee 45 2 
Legs Shea ee sae ee kame we 50 28 
OE Pere 12% 10 
0 Seer er eee 24 10 
Chops, rib and loin........... 60 ‘ 
Mutton. 
eR POPE ee Cee tre 24 
BO spn covenessunssnsecese ee 10 
ee ae 16 
Chops, rib and loin........... 30 
Pork. 
Loins, whole, 8@l0 avg...... 
Loins, whole, 10@12 avg.. 
Loins, whole, 12@14 avg 


Loins, whole, 14 and over 
CROPS .ccccccccccccccccccccccevsecececes 














MEE. oon ecccedsvecesscceeeseeccescve 
SPP rrr rrr tT reer 
DERG <a cdraswceeekveueusse cae es sony 
rrr ere ree err tar 
Tent lard, unrendered ....ccscccscseces 
Hindquarters 
Forequarters 
Legs ° eaee 
RINE np 6c cu nensweesé ease SeNeesdererseaes 
SEEN 06010 0:66 0.6.650'0.00 6 005060948000 
CURRED oss ceccecs : 
RED GBA 101M CHOPS... weccsecsseccccssceee @40 
Butchers’ Offal. 
OE 5 cpasssndas shew eadaenaes Coecgesererecs @ 6 
Pe MORE 5.5 AASGah eva b 40S MKS G Ress oon sss @ 3 
NL, SNP? I ee ites encrgeien aie nd eae @50 
REE WED cos ean de dee awicsae 6400426 aK 64/086 @19 
MN S455 5 sissies bas Aba bs ee eens 840 aa latin @l5 
eer ee re eee @12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of Soda, 1. ¢c. 1. Chicago........ 1014 
Double refined saltpetre, gran., l. c. 1l..... 67% 6% 
RE Kancawekeidebintsewpadsecausa sx 8 1% 
Double refined nitrate of soda, f. o. b. 
ee ee ee ere 3% 334 
Less than carloads, granulated......... 4% 4 
ENE -cueagousssae senses aeaeseues> 514 5 
Kegs, 100@130 lIbs., le more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
RO SE Ds 660 penensdascaneeosecauns 914 9% 
In bbls. in less than 5-ton lots......... 9% 10 
3orax, carloads, powdered, in bbls........ 5 4% 
In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 


eeiennd, car lots, per ton, f.o.b. Cateage, 


a... car lots, per ton, f.o.b. Chicago, bulk 9.10 


Rock, car lots, per ton, f.0.b. Chicago...... 7.80 
Sugar— 

RT WOE De RNs dda dene deeadcenseca @4.15 
Rn PI, De I a as ih winch ececesness @3.75 
Syrup, testing 63 and 65 combined sucrose 

WE BVGEE cc ce sccedveccsusencvesesaceces @31% 
Standard granulated f.o.b. refiners (29%)... @5.30 


New Orleans 


Plantation sees f.o0.b. 
less (2%) 


@5.00 














82 
tt 
ADS 


jacks. 


9% 


} 7.40 
9.10 
7.80 


D4.15 
23.75 


D3144 
25.30 


25.00 








January 9, 1926. 





THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week Sad 


















Cor. week. 
1925. 


Jan. 9 

Prime native steers...... er @2! 19 
Good native steers.......... 16 18 18 18% 
Medium steers...............12 16 14 16 
— good ovccccde 20 18 18 
COWS cccccecces on St Ge 7 11 
Hind quarters, @28 @27 
Fore quarters, choice........ @18 @15 

Beef Cuts. 
Steer Loins, No. 1.......... @a39 @32 
Steer Loins, No, 2....65ss0- a30 @30 
Steer Short Loins, No. 1.... @50 @45 
Steer Short Loins, No. 2.... @40 @40 
Steer Loin Ends (hips).... Q27 @2: 
steer Loin Ends, No. < a2 @22 
Cow EGaes 2 o2s.0%+ @18 12 @20 
Cow Short Loing............ @20 @30 
Cow Loin Ends (hipe) eee te @is5 @1s 
Steer Bibe, Wo. J. ..2s.sses @28 @23 
Steer Ribs, No. 26 2 
Cow Ribs, No. sg p 
Cow Ribs, No. : 
Cow Ribs, No. 


Steer Rounds, 
Steer Rounds, 
Steer Chucks, 
Steer Chucks, 





Cow BOURGES ....sccscccscccs 
Cow Chucks 8 
Steer Plates .. 10 
Medium Plates 9% 
Briskets, No. 16 
Briskets, No. 2...... 12 
Steer Navel Hnds. 7 
Cow Navel EB mee 5% 
Fore Shanks ........-.sseee+ 5% 
Hind Shanks .........++se0- 6 5% 
Rolls occcvce 20 18 
Strip Loins, No. y boneless. 45 55 
Strip Loins, No. 2 ‘ 40 250 
Strip Loins, No. @25 @40 
Sirloin Butts, No. @25 @30 
Sirloin Butts, No. 2 @20 @25 
Sirloin Butts, No. 3......... @15 @18 
Beef Tenderloins, No. 1..... @i Qi 
Beef Tenderloins, No. 2.... @65 @65 
Lome 4 utts .. e 18 17 
Flank Steaks . ° 18 ‘17 
Shoulder Clods . ecccee 15 15 
Hanging Tenderloins eveusaee 10 10 
Beef Products. 
9%@10% 9 10 
8 6% 
PE ee 30 2 30 
35 38 42 
@ll 10 by 
@ 4 4 
@ 6% @ 6% 
div -e---10 @14 9 10 
Kidneys, per Ib.. cesses 94 @I0 8 
” Veal. 
Choice COPCOSS 2 260asisssvex 20 @22 18 @20 
Good CATCASE 2... .cccceseee 15 @i9 14 @lj7 
Se SO 5 en a 0'a + one a 20 @30 18 @28 
OEE. OND 05 0:60.00 caencene 12 @15 12 @l4 
Modiamn TACKS ...cscccvenes 7 @s 6 @8 
Veal Products. 
Brains, each @14 9 @l11 
Sweetbreads @60 52 @60 
Calf Livers @40 35 @37 
Ghotne: BAR: oii k si sce aes @30 @30 
Medittm LAGOS 2.020562. a. 28 @28 


Choice Saddles ....0.csisees 





Medium Saddles ............ 
Choice Fores .......sccecess @% 
Medium Fores ......cccccoes @2 
Lamb Fries, per Ib........ : a: 31 
Lamb Tongues, each......... als @is 
Lamb Kidneys, per Ib....... a2 @25 
Mutton. 
2. SSO ses eee @12 @ii 
Rae TE oc cdescdaceseses @16 @16 
Heavy Saddles @15 @14 
Light Saddles ... @18 @18 
Heavy Fores .... Sanaa @10 @8 
TAGE TOROS: 6.06 ccccescascec @14 @i4 
Mutton Legs @20 @21 
Mutton Loins @15 @l4 
Mutton Stew @l2 @10 
Sheep Tongues, each...... @13 @138 
Sheep Heads, each.......... @10 @10 
Fresh Pork, Etc. 

DrCaeed TAG (so <<evns <0: @26 @15 
Pork Loins, 8@10 lbs. avg.. fa 24 @17 
Hams @24 @19 
Bellies @28 N25 
Calas : @17 
Skinned Shoulders ........ ; @16 
Tenderloins ......... eee. 
Spare Ri @ii 

16 

@i7 

@20 

a6 

@20 

@ 5 
iv @12 @9 
Sliv Bones @9 @9 
eee en Ferre ‘@15 @ 8% 
Pe ear ne @ 8 @ 5% 
BiGNeFS, POF TWD. 202 ccc vrccee 10 @l1 @ 8 
SON 0k 0.09465%0 00 000 sets @ 8 6 @7 
ree cccoced GIS @14 
ee 5 @6 
Gnoute =. cncccce hv ewew eee @11 @ 6% 
BORED cecccctcccscvececcces @10 @ 8 
































DOMESTIC SAUSAGE. 












Fancy pork sausage, in 1-lb. carton....... @29 
Country style sausage, fresh in link...... 21 
Country style sausage, fresh in bulk...... @19 
Country style sausage, smoked @24 
Mixed sausage, fresh......... rhe en @16 
Frankfurts in pork casings................ @18 
Frankfurts in sheep casings...... Dae awese 20 
Bologna in beef bungs, choice. ....... ames 16 
Bologna in beef middles, choice........... 17 
Bologna in cloth, paraffined, choice..... 

Liver sausage in hog bungs.............. 23 
Liver sausage in beef rounds............-++ @l4 
TIRE OUROED cv avacins pees seeaes seeds @li 
New England luncheon specialty... 26 
Liberty luncheon specialty........ . 19 
Minced luncheon specialty...............- 18 
WN IIE oi0'n's:4 en eensesccicdesséececs 24 
DIT. cc Noacakcewe sav vewecaun wees 18 
Poligh GAUSRFS ...cccccccccccccccccccscccs 16 
| errr rere ree ee 17 

DRY SAUSAGE. 

Cervelat, choice, in hog bungs............. @51 
Cervelat, new condition, in hog bungs..... @a20 
Cervelat, new condition, in beef middles. .. @20 
TE TEUHERE a cpecneccctcuccecdusess @23 
Warmer . @2: 
Holsteiner @27 
B. C. Salami, choice @48 
re ‘Salami, choice, in hog bungs....... @48 
B. Salami, new condition............... @24 
Pian choice, in hog middles....... mace 41 
Genoa style Salami @56 
3) | Sere rrr ere ki ero @40 
Mortadella, new condition @23 
INEEE 5,3. via, Sinie KAM ores baw oa e514 @52 
Italian style hans.. @43 
Virginia style hams @43 





SAUSAGE. IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, 2 to Saadeh adage i $6.50 
Large tins, 1 to cra 50 
e pan 5 in sheep 
Small tins, 2 tO CPATC...ccccccccccccccccccee S00 
Large tins, 1 to cr oa sss eeeeee 9.00 
Frankfurt style sausage por casinges— 
Smal] tins, 2 to Crate.....cccccccccccccccece 200 
Large Wile: TO" BENET. s acsavcaceicscscssece SGD 
Smoked link sausage in pork casings— 
PRAT, CER, FH WD GRR ccccccecvccscccccccccs TOD 
Be tins, 1 tO CATO... cccccccccccccccccccs O00 


‘SAUSAGE MATERIALS. 






Regular pork tKAMMIBES. ...6 62 cccescccesss 12 @12% 
Special lean pork trimmings............... 164%@17 
Extra lean pork trimmings................ @18 
Neck bone pork trimmings...............++ @lié¢ 
a ae | Sa rere 9 @9% 
Sy eee re 54@ 6 
Fancy boneless bull meat (heavy).......... 114% @12 
III 5.6.5. 4-48 been ceed acctub teaeeve 94%@10 
ER Pere eee Eee cree @ 8% 
TAG: RE SEMIN a crocs sc1c-6:esweagaiewns @ 8% 
IN 55a scare 6 ace'd wid 85-0919 sis rea .. 6 @ 6% 
MOOT GI, CRIIIIIOE 6 06655 6's 6 ciecicndscec ene 7 @ TT 
Pr. canner cows, 300 Ibs. and up.......... @ 7% 
De. catters, 400 Ibe. Onll UP.....5.2scceces 84@ 8% 
Dr. bologna bulls, 500-700 Ibs.............. 9%@10 
DOOR CRG ccc secs sdseas eat ceneesceeees es @ 5 
Cured pork tongues (can. trm.)..........+. 14 @14% 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
0. B. CHICAGO.) 


F. 
e ate domestic, 180 sets per tierce, 








nikal 8: Saree aise helenae eels © @17 
Beef rounds, domestic, 140 sets per tierce, 

Re ee See ea 22. 
Beef rounds, export, 225 sets per tierce, 

eS ee eee ERO NEES ee @31 - 
Seef middles, 110 sets per tierce, per set @1.70 
Beef bungs, No. 400 pieces per tierce, 

DOR TAOS os iaciccs Sewevignvscececevucs.ss @21 
Beef bungs, No. 2, 400 pieces per tierce, 

POP PIECE 2 .ccccecscvcccssivcccccccccese @15 
Beef weasands, No. 1, per piece........... @16 
Beef weasands, No. 2, per piece........... @ 8 
Beef bladders, small, per dozen.... F 1.45 he 
Beef bladders, medium, per dozen.. ‘ 1.85 
Beef bladders, large, per doz........- face 1.85 
Beef bladders, small, per doz.............. @1.40 
Hog casings, medium, per bdl. = _~- @2.25 
Hog casings, narrow, per Jb. f. 0. 8...... @3.00 
Hog middles, without cap, per wet. Cena tieeen @17 
Hog middles, with cap, per set............ @20 
How DUNES, CXPOTE. ....cccvccccccccscccces @30 
Hog bungs, large prime.. @24 
ee er err ree @20 
Hog tnngs, small prime @14 
ee ee rere re @ 6 
Hog stomachs, per piece.........-..eeeees @9 


VINEGAR PICKLED PRODUCTS. 





Regular tripe, 200-lb. bbl 14.00 
Honeycomb tripe, 200-lb. 16.00 
Pocket honeycomb tripe, 2 .. 18.00 
Pork feet, 200-ID. DDL... . 6 6cc.ccess fa if AO 
York tongues, 200-lb. bbl..... rere 
Tamb tongues, long cut, 200-1b, “pl aia ake 2. 00 
Lamb tongues, short cut, 200-lb. bbl.......... 51.00 
BARRELED PORK AND — 


Mess pork, regular...... 

Family back pork, 20 to 34 pieces wiuse cee 
Family back pork, 35 to 45 pleces.......... 
Clear back pork, 40 to 50 pieces.......... 
Clear plate pork, 25 to 35 pieces..... 
Clear plate pork, 35 to 45 pieces............ 
Brisket pork. 

Bean pork... ...ccccccccvcccccvccscscccscces 
gr Oe 
Extra plate beef, 200 Ib. DbIs.........-.0005 


COOPERAGE. 
Ash pork barrels, black iron hoops....$1.80 @1.85 
Oak pork barrels, black iron hoops.... 2.00 @2.05 
Ash pork barrels, galv. iron hoops.... 2.00 @2.05 








White oak ham tierces........ eocccece @3.20 
Red oak lard tierces.........e6. eceee 2.874%4@2.40 
White oak lard tierces......... wanaeae 2.5714 @2.62, 


OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or — 
f.o.b. Chicago ..... ° @26 

White animal fat margarine in $" ib. ‘car- 
_tons, rolls or prints, f. o. b. Chicago. . @22 

Nut margarine, 1 lb, cartons, f. 0. b. Chicago @22 

(30 and 60 ae — packed tubs, 
r lb. less.) 
Pastry oleomargine, 60- 1b. ‘cal 8, f.o.b. Chicago @17 


DRY SALT MEATS. 





eee WNUO CHIE 5 <5 asc cacseeetuieess @14% 
oo are rrr @14% 
Short clear middles, 60-Ib. avg... .... @15% 
Clear bellies, 14@16 Ibe.........c.cccccces @16% 
Clear bellies, 18@20 lbs... ..........cccaees @16% 
Clear bellies, 25@S0 Ibs... .. ccc ccc cccccce @15% 
Rib bellies, 20@25 lbs.............ce cece es @16% 
Rib bellies, 25@30 Ibs............. ccc ce ees @15% 
WG Cy DOE M6 oo oi isc cen cesecccues @12% 
POU ORGND, TRUE Wes 6 cick cic csctedenss @13% 
WG URC, BOUNEO Ws oc cc useccesewvcceedee @14% 
ee le SP re ren rere ‘ @12 
PINGS 4 cis snis ala cicay Kia mhuie epeagiaaieas aaes @uy 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs........... @2 
Skinned hams, fancy, 16@18 Ibs.......... ay 
Standard regular hams, 12@16 lbs........ 28 @28 
SO rr err eee on 
Standard bacon, 4@8 Ibs.................. @36 
Standard bacon, 10@12 lbs................. @32 
Standard bacon, 12@14 lbs................ 29% 
Standard bacon strips, 6@7 lbs....... $3 
Cooked hams, choice, skin on, surplus “tat 
MEE Wisns Cinateeneneeséceasaw nee @37 
oked hams, choice, skinned, surplus fat 
ee RCE ere Orr eer rrr erie 38 
Cooked’ hams, choice, skinless, surplus fat e 
26 bees snes Feeeeenee 6ensene 40 
Cooked picnics, skin on; surplus fat off... 26 
Cooked picnics, skinned; surplus fat off.. 27 
Cooked loin roll, 2 ae Mian 46 


ND WG Us a i rac ccccactskeccnncesssaus 
Extra winter strained 
Extra lard oil........ es 
. 2» et eee 12% 
No. . 

No. 2 lard off. ....<. 


=~ 
~ 
> 

a 
& 
= 





No. 1 neatsfoot oil 
Acidless tallow oil.. 


LARD (Unrefined). 


Prime, steam, cash tierces................ @14.97 
Pe, GION, NONOMo svc ccewuckavegeeeeceun @14.25 
OTE PRI ore! ia: Dense Ag'ar'd a maeioali paceman os @14.00 
MEINE a's waccivie mc ad Rieu ane ayacecd @17.25 
LARD (Refined). 
Pure lard, kettle rendered, per Ib......... @15.00 
PO Ne, MIE cee anicnonee dis tne cece @15.25 
OI aicacuetratdceus ea canaaeeiewehicns @13,00 
OLEO OIL AND STEARINE,. 
CRO OUR OMEN 6 i 06 o sinc ars cle enes cuickindewe 


Oleo stock .... 

Prime No, 1 oleo ‘oil. 
Prime No. 2 oleo oil 
No. 3 oleo oil euececevosees 
l’rime oleo stearine, 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 45 titre....101%4@10% 
Pete Wi SAIN 66.5 cciccccessccasuncedad 10 @10% 
No. 1 tallow, basis 10% f.f.a., 42 titre.... 94@ 9% 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 84@ 8% 
Choice white grease, max. 4% acid, loose, 

CRN onc cc pe swab dacs sang seseaeseneens 10 @10% 





Is-White grease, max. ys % ac cid Pandata Saveraen 94@ 9% 
Yellow grease, 12-15 f.f ee reer 
Brown Grease, 40 L6G... cc cccccesevvcesas 84@ 8% 


VEGETABLE OILS. 


Crude cotton seed oil—in tanks f.o.b. Val- 


MO OR 04 nie. ccae sewcrsesaae vies peas .- 9%@ 9% 
White deodorized, in bbls., c.a.f. Chicago. .12%.@12% 
Yellow, deodorized, oe” Bee ....124%@12% 
Soap stock, 50% f.f.a. basis, f.o. b. mills. . @ 2% 
Corn oil in tanks, ee ee @ 9% 


Soya bean oil, seller’s tanks f.0.b. coast. .11 @11% 


Cocoanut oil, sellers tank, f.0.b. coast..... 10 @10% 
Refined in bbls., c.a.f. Chicago, nom...... 144% @15 
FERTILIZERS. 





BiOGH SKOUME i. oc ctide dsweees ere ee, 
Hoofme: al ; OM ¢ 






Ground tankage, 10 Oe ee ene .25@ 
Ground tankage, 6 to 9%..... mer coee DOO E 
Crushed and unground tankage. . ace ey 


.30.00@34. 
26.00@ 28.00 
‘ .GO0@24.00 
.17.00@ 22.00 


Ground raw bone per ton.. 

Ground steam bone per ton..... 
Unground steam bone per ton......... 
Unground bone tankage per ton...... 


HORNS, HOOFS AND BONES. 











No, 1 horns, 75 Ibs. average 2.85 
No. 2 horns, 40 lb. average 2.05 
Os: DP MON ices acacieasecedcsweseseeae ® 1.40 
Hoofs, black and striped.............-. 1.00@ 50.00 
EROOER, WEDS occccccccecceccecsccscscs 70.00@ 75.00 
Round shin bones, heavies.............. 90,00@100.00 
Round shin bones, lights and med...... 55.00@ 65.00 
Heavy flats .......... .. 50.00@ 55.00 
Taghts T1608 c..cccees P «e+» 45.00@ 50.00 
Thigh bones, heavies.........cesseeeees 90.00@100.00 
Thigh bones, lights and med........... 85.00@ 90.00 
Buttock bones ....cccsccccccccccesoees 50.00@ 60.00 


Note—These quotations apply to No. 1 product, 
which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 
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Care in Handling Meats 


Retailer Who Knows How to Make 
Best Margins of Profit 


The retail meat dealer who takes 
proper care of his meat usually makes 
higher margins of profit than the one 
who is careless or slipshod in his 
methods. 


He must have the right kind of re- 
frigeration, and he must know how to 
keep down spoilage and waste. 


In the study on efficient meat re- 
tailing made jeintly by the U. S. De- 
partment of Agriculture and North- 
western University, the refrigeration 
and care of meat was given careful 
study. The following recommenda- 
tions were made by Roy C. Lindquist, 
who conducted the survey: 


1. Keep refrigeration at low and 
uniform temperatures, the air fairly 
dry and freely circulating. 

2. Put fresh meats under refriger- 
ation at once. 


3. Trim off from the carcass imme- 
diately the parts that spoil quickly. 


4. Use care in hanging and placing 
meats in the ice box. 


The retail meat dealer who wants to keep 
his profits up and his wastes down will get 
a@ great deal of value from this article. It 
is taken from “Efficient Methods of Retail- 
ing Meat”, published as Miscellaneous Cir- 
cular 54 by the U. S. Department of Agri- 
culture. 


Proper Care of Meats 


By Roy C. Lindquist. 

Retail meat dealers handle perishable 
products for the most part. Accordingly, 
if these are not properly refrigerated or 
moved rapidly, loss results. 

Dealers’ total margins are made up of 
the difference between the cost and sales 
value of articles sold. As a rule those who 
care for their meat efficiently have higher 
margins than those who are careless. 

Cost Is But One Factor. 

In the minds of some dealers it is cost 
price only which determines margins. 
This point of view is incorrect. Cost is 
one of the factor 
margins are 


s, but only one, by which 
controlled. Sales are equally 
important, and these are directly related 
to the refrig¢ 
ucts sold. 
For refrigeration a temperature of 34 to 
38 deg. F. is the most satisfactory. The 
temperature should be kept as nearly uni- 
form as 
damaging. 
Too much 


ration and care of the prod- 


possible, since fluctuations are 


moisture in the air causes 
molds to appear and meat to spoil rapidly; 
on the other hand, too dry an atmosphere 
causes shrinkage and drying out. Proper 
circulation is necessary to reduce the 
moisture and remove odors. 


Two Ways to Cool Meat. 


Both ice and mechanical methods are 
used to refrigerate meat. In general the 
latter proves the more satisfactory. The 
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lowest temperature usually produced by 
ice in hot weather in the average box is 
about 45 deg. In some cases 40 deg. or 
lower may be obtained, but only when 
boxes are unusually well constructed and 
the conditions of the building are favor- 
able. 

It is difficult to obtain an even tempera- 
ture by the use of ice. The frequent open- 
ing and the poor fitting of doors when ice 
is used cause the temperature inside the 
box to fluctuate several degrees. 

Moreover, when this method of refrig- 
eration is used it is difficult, if not impos- 
sible, to avoid excessive moisture and to 
provide for the absorption of that given 
off by meat. Dealers who use ice find it 
necessary to trim their meats because of 
the molds produced. The use of unslaked 
lime helps to reduce the moisture, but it 
is not entirely satisfactory. 

Again, air circulation in an ice-cooled 
box is not so satisfactory as in one cooled 
by mechanical methods. Poor circulation 
causes spoilage and consequently occa- 
sions waste. 

Using Mechanical Refrigeration. 


Conditions essential to proper refriger- 
ation are in general easier to secure when 
mechanical refrigeration is used. Almost 
any desired temperature can be reached 
and maintained. Low-temperature cooling 
surfaces readily take up excess moisture 
and keep impurities in a frozen condition. 
The cooling surfaces draw warm air to 
them and set up circulation in the box. In 
addition to these advantages, mechanical 
refrigeration permits the aging of meat 
when demanded and eliminates the incon- 
venience of handling ice. — 

On the other hand, this method of re- 
frigeration is more likely than is the use 
of ice to produce cross currents of air, 
thus causing moisture to collect on the 





Straight Talks to 
Retailers 
The retail meat trade is just 
beginning to find out “What’s 
the Matter with the Meat Busi- 
ness ?” 
It is 
itself!” 
It is discovering the difference 
between a “butcher” and a 
“meat merchant.” 


“taking a tumble to 
dD 


It has been told some very 
plain truths during the past year 
or two about its faults and their 
remedies. 

And it likes the medicine! 


One of those who have talked 
“straight from the shoulder” is W. C. 
Davis, of the U. S. Department of 
Agriculture, who has studied retail 
meat trade conditions all over the 
United States, and whose report in 1925 
created a sensation. It also made him 
one of the most popular men who ever 
addressed a retailers’ convention. 

Mr. Davis will write a series of 
“Straight Talks to Retailers” for 
readers of THE NATIONAL PRO- 
VISIONER. The first will appear in an 
early issue. Watch for it. 











walls of the cooler and on the meats 
themselves. 
Points to Be Considered. 

In selecting an ice machine the follow- 
ing points should be considered: 

1. The capacity of the machine should 
be sufficient to give proper refrigeration. 
A machine which is too small will be un- 
satisfactory; one which is too largé is un- 
necessary and expensive. Expert advice 
as to the type of machine necessary in a 
particular case can be obtained by proper 
inquiry. 

2. A model should be chosen which has 
proved satisfactory. 

3. Arrangements should be made with 
those from whom a machine is purchased 
to make necessary repairs and keep in 
order. 


Be Sure You’re Going to Stay. 


4. A machine should not be purchased 
until the dealer is sure that the building 
is to be occupied a sufficient length of 
time. to justify installation. 

5. Although it is generally true that 
the actual expense of refrigeration by ma- 
chine (including depreciation and interest 
on investment as well as other expenses) 
is greater than refrigeration by ice, yet the 
former seems to be the less expensive in 
the end. 


Advantages of Cooler Counters. 


For shops depending upon counter dis- 
play of fresh and cut meats refrigerated 
cases are necessary in hot weather. They 
have advantages in that they: 

1. Permit the display of meat in whole- 
some condition. 

2. Save the time of help in waiting on 
the trade. 

3. Protect meat from flies, dust, etc. 

4. Increase the sales of all cuts, includ- 
ing those which move slowly. 

5. Make it possible to display meats cut 
in advance for rush-hour trade. 


Two Kinds of Cases. 


There are two general types of refrig- 
erated cases—the service counter and the 
storage counter. The first is suitable for 
shops that cut meat in advance and when 
sales are made direct from the case. 

A low temperature is not needed in such 
a counter, because meats are turned over 
rapidly. If used it should be so con- 
structed as to permit quick cleaning and 
rapid work. 

The storage counter, because of its 
heavy doors, slows up operations and is 
frequently difficult to clean, but it has the 
advantage of saving the time of clerks, 
because meats can be taken out and cut 
on the counter, thus reducing trips to the 
ice box. It may be used as an extra 
cooler and for display of whole cuts, such 
as legs of lamb, pork loins, ribs, chucks 
and poultry, because any desired tempera- 
ture can be maintained. 

Too dry air should be avoided in refrig- 
eration counters, because it dries out and 
turns meat dark. In this form they are 
unattractive to the trade. 


Take Care of Your Meats. 


When fresh meats are received they 
should be put in the refrigerator at once. 
If they are allowed to hang about the shop 
for some time after delivery, unnecessary 
shrinkage and spoilage result, and they are 
less attractive in appearance. 

Bloody and other parts which spoil 
quickly must be washed and cut off imme- 
diately. The parts of the carcass that 
spoil quickly are beef and veal necks, 
skirts, flaps, hanging tenders, flanks, strips 
of beef under chine bone, etc. When fresh 
these parts are salable in the form of 
sausage, hamburger, etc. 

Meat should be hung carefully. If at- 
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tention is given to this matter unneces- 
sary tearing, rapid decay, sliding and 
stretching out of shape are prevented. 


Hang Meats by the Rib. 


Efficient dealers, when possible, follow 
the practice of hanging meats by the rib. 
This is almost always done with loins and 
fore-quarter cuts. Some dealers prefer 
not to hang but to lay rounds on boxes 
and benches. If this is done they should 
not be allowed to lie on the cut surface, 
because this causes meat to darken. 

Cuts which require the greatest care in 
handling are veal shoulders and_ beef 
chucks. These quickly stretch out of 
shape unless they are hung by the ribs. 

Meats should be placed so they will not 
injure each other. Salted and smoked 
meats darken fresh cuts when they touch, 
while lamb flavors them. ‘Tainted pieces 
should not be allowed to remain in the 
box. 


Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














SERVING VEAL CUTLETS. 

A new idea is found in this recipe, in 
using celery and orange with veal cutlets. 
It will appeal to the average housewife 
as being “something new.” The recipe 
is from “Meat for the Family,” published 
by the National Live Stock and Meat 
Board, 

Cut 2 lbs. of veal steak into pieces for 
serving. Roll in flour, sprinkle with salt 
and set to cook in hot fat tried out of 
pork. When the veal is browned on one 
side, turn to brown the other side; then 
remove the meat to!a casserole. 

In the hot fat brown 2 slices of onion, 
add 2 cups of cold water and stir until 
the water boils rapidly; pour over the 
meat, cover and set in a slow oven for 1 
hour. 

Remove meat to a serving dish, thicken 
the liquid (1% tablespoons flour to each 
cup). Add 1% cups of cooked diced celery 
and pour over the veal. Garnish with 
slices of orange and hearts of uncooked 
celery. 

na he 
LOCAL AND PERSONAL. 

The meat market of Oscar Sheimo in 
Strum, Wis., was recently damaged by 
fire with a loss of around $1,500. 

Louis J. Kramer has opened:a new meat 
market in Charles City, Ia. 

Frank Davis has sold his City Meat 
Market in Myrtle Point, Ore., to O. T. 
Jones. 

E. L. Stephens has sold his interest in 
the Independent Meat Market in Ana- 
cortes, Wash., to his partner, Andrew 
Kvelland. 

John Ewart has sold his Independent 
Market and Grocery in Coeur-d’Alene, 
Ida., to Marcus Anderson and Harry 
Davenport. 

S. A. Wheeler has sold his interest in 
the City Meat Market in Hamilton, Mont., 
to his partner, E. Schragl. 

G. H. Gray has purchased the interest 
of H. P. Thompson in the Adams and 
Thompson Meat Market in Woodland, 
Wash. 

A new meat market has been opened in 
Post Falls, Ida., by Maib & Watson. 

A new meat market, known as_ the 


Superior Cut-Rate Meat Market, has been 
Moline, 


opened at 928 Fifteenth avenue, 
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ll, by J. C. Phelan and Elmer Elstrand. 

A new meat market has been opened in 
North Bend, Ore., by A. H. Pence. 

James F. Miller has opened a new meat 
market in Charleston, Wash. 

Harry Wolf has sold the meat depart- 
ment of the Farmers’ Market in Long- 
view, Wash., to A. M. Hoskin. 

_A new meat market, known as the Pine 
Hill Meat Market, has been opened in 
Port Angeles, Wash. 

A new meat market has been opened in 
Winlock, Wash., by Marcum and Bogard. 

Post Falls Meat Market, Post Falls, 
Ida., has been sold to Arthur Gingrich 
and his two sons, Guy and Henry. 

The meat market and grocery. store 
owned by Henry Ames in Hyrum, Ida., 
was recently damaged by fire. 


Chas. Hein has disposed of his meat 
business in Camas, Wash., to A. 
Hockinson. 


Chas. Irwin and Fred Mansz have pur- 
chased the butcher shop at 40th and Bag- 
ley, Seattle, Wash., from Follett & Glenn. 


G. W. Smith, Jr., has sold his meat 
business in Toledo, Wash. to James 
Hayes. 


H. C. Christianson has engaged in the 
meat and grocery business in Morris, 
eg 

E. Floyd is opening a meat market 
at “115 E. Main street, Anthony, Kas. 

E. C. Davis has sold his meat and 
grocery business in Burlington, Kas., to 
John Meek. 

George Burling has leased the Moore- 
head meat market in Hickman, Neb. 

The Standard Meat Co., of_ Alliance, 
Neb., has leased the City Meat Market in 
Haigler, Neb., from Tom Turpin. 

The Papillion Meat Market has been 
opened in Papillion, Neb., by Thomas Z. 
Waite. 

The Grants Pass 
Grants Pass, Ore., 
by W. H. Jones, 
Cavanaugh. 

Gus. Bredof has opened a butcher shop 
in Hillsboro, Ore. 

H. Smith has purchased the meat mar- 
ket of Atlason & Litwin in Vader, Wash. 


Meat Market in 
has been purchased 
T. W. Jones and H. C. 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THe Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
O14 Colony Bldg., Chicago, Ill. 


Piease send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Btreet ....cccccccccccccscccccvcccsccscccce 


City ....0ee ecccccccccce Ececeruevsauenenes 
Enclosed find 5 cents in stamps. 
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A Simple System of 
Retail Bookkeeping 


A new simple system of bookkeep- 
ing for the retail meat dealer has 
just been put on the market. 

It is known as “Lindquist’s Ideal 


Accounting System” for retail meat 
and grocery dealers. 


The author, Roy C. Lindquist, has 
made extensive surveys in retail 
meat markets all over the country 
for the past several years, and 
knows what the retailer needs. 


He has given him this in his “ideal 
accounting system.” 


It is easy, complete, accurate. 


The binders, with enough book- 
keeping sheets to last two years, 
cost only $20.00 postpaid. 


Send your order with check to 


The National Provisioner 
Old Colony Bldg., Chicago, Ill. The 
complete system, with full instruc- 
tions for keeping the accounts, will 
be sent you promptly. 








“BOSS” 40TH ANNIVERSARY. 

The last week of 1925 was a very in- 
teresting and joyful one for the officers, 
heads of the departments, district man- 
agers and salesmen of The Cincinnati 
Butchers’ Supply Company. 

They had gathered at Cincinnati for a 
joint meeting to discuss matters of gen- 
eral interest and to prepare for a live 
campaign in 1926. On Monday and Tues- 
day the meetings were held in the as- 
sembly hall of the company. The officers 
led the discussions with short speeches. 
The experiences exchanged and opinions 
expressed made all familiar with present 
conditions and suggested improvements 
to be made to increase the business in 
1926. 

On Wednesday the meetings closed 
with a banquet at the Business Men’s 
Club in honor of the company’s fortieth 
anniversary. Vice-president John J. 
Dupps, Sr., surprised President Charles G. 
Schmidt with a silver loving cup presented 
on behalf of the board of directors. 

Mr. Schmidt, in thanking them for this 
token of esteem, pointed out that by 
working together for mutual benefits, the 
means are furnished for such good times, 
mutual pleasure and enjoyment. He 
closed with the following: 

Tra-ra-ra-ra-boom-de-aye! 

For C. B. S. Co. I say, 

“Beauty” Fixtures, “Boss” Machines, 

Boost and push them by all means. 

Nineteen Twenty-Six let’s show 

Hustling makes the business grow, 

Brings us orders and good cheer 

In our anniversary year. 
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J. C. Wood, of the J. C. Wood Com- 
pany, Chicago, provision broker, was a 
visitor to the city this week. 

A. E. Hayes, Hately Brothers Com- 
pany, Chicago, was in New York this 
week. Archer Hayes is always a wel- 
come visitor. 


I. R. Sinsabaugh, henecdi house auditor, 
Buffalo, has been a visitor at the Brook- 
lyn Branch of the Jacob Dold Packing 
Company for the past week. 


The many friends of Frank P. Burck, 
chairman of the New York Meat Council, 
will regret to learn that he has been con- 
fined to his home for the last week, suf- 
fering from a severe cold. 


T. E. Wilson, president of Wilson & 
Company, Chicago, was in New York this 
week. He was accompanied by Mrs. Wil- 
son and their son, Edward, who is re- 
turning to Princeton after the Christmas 
holidays. 


John P. Harris, of the House of A. 
Silz, will leave New York on Wednesday 
of next week for a visit to the Miami 
branch of the company. Mr. Harris will 
make the trip on the new fast boat, the 
H. F. Alexander, which takes only 48 
hours. 


Among the visitors t to the Cudahy Pack- 
ing Company’s New York offices this 
week were J. E. Wagner, treasurer; A. H. 
Ruff, construction department; C. G. Mar- 
hoff, Dutch Cleanser department, Chica- 
go; and N. G. Bowldy, district manager, 
Philadelphia. 


M. T. McClelland, general sales man- 
ager and a director of John Morrell & 
Company, and W. S. Thompson, head of 
the branch house department, Ottumwa, 
Iowa, are in New York this week attend- 
ing the sales conference of the company 
at the Hotel Pennsylvania. 


Walter Blumenthal, president of the 
United’ Dressed Beef Company, is sailing 
on January 9th for Europe on the SS. 
Berengaria. Mr. Blumenthal is accom- 
panied by his wife and son, and will visit 
all the principal cities of Europe where 
branches are established. The party will 
also visit Egypt during the trip. 


Mrs. Bauer, the wife of Louis Bauer, of 
the Bronx branch, New York State Asso- 
ciation, National Retail Meat Dealers, is 
leaving on Sunday for a four months’ so- 
journ in Florida. Mrs. Bauer, who has 
been ill for the last four weeks with pneu- 
monia, will stop with her son at his hotel 
in Sarasota in Southern Florida. 


Following is a report of the New York 
City Health Department of the number 


of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending January 2, 
1926: Meat—Manhattan, 8,004 lbs.; Brook- 
lyn, 4 Ibs.; Queens, 42 Ibs.; total 8,050 Ibs. 
lish—Manhattan, 175 lbs. Poultry and 
game—Manhattan, 299 lbs.; Brooklyn, 20 
Ibs.; Queens, 10 lIbs.; total, 329 Ibs. 

Following the custom of recent years 
the New York Produce Exchange closed 
at noon on the day before’ New Year’s. 
Workmen were pressed into service and 
immediately an arena was prepared for 
the annual circus, with grandstand seats 
for the kids from lower Manhattan who 
are always the guests of the Exchange. 
At two o'clock the circus, with trick 
ponies, clowns and acrobats, started and 
lasted some two hours, to the edification 
of the poor children of the duwntown 
district. At the conclusion of the per- 
formance each child was given a package 
which contained games, candy, skates for 
the boys and dolls for the girls. In addi- 
tion to the children’s packages there were 
family bags, which contained enough food 
for a family of five. The children, num- 
bering it seemed, more than a thousand, 
were selected by the police and fire de- 
partments and various charitable organi- 
zations in the section. It was certainly 
a wonderful sight to see the staid busi- 
ness men, members of the Exchange, de- 
vote time, money and energy to give an 
afternoon of pleasure to the little tots 
who have not been endowed with a large 
share of worldly goods. One of the live- 
liest and most interested of the provision 
trade hosts was Arthur Dyer. 


a eae 
BUTCHER SUPPLY CONVENTION. 


The Henry Grady Hotel has been se- 
lected as headquarters for the fifth annual 
convention of the National Butchers and 
Packers’ Supply Association at Atlanta, 
Ga., February 18, 19 and 20, 1926. Reser- 
vations should be made to the hotel direct, 
where accommodation can be secured at 
reasonable prices. 

With his usual forethought, President 
R. W. Neuburger has mapped out his 
plans for the conduct of the convention, 
and has named the following committees: 

Entertainment—Edw. C. Smith, chair- 
man, New York; H. I. Polhemus, Boston; 
E. J. Wirfs, St. Louis; Arthur D. Dae- 
micke, Chicago; Irwin M. Solow, Pitts- 
burgh; Frank Cooney, Syracuse; A. E. 
Hofmann, San Francisco; and D. A. 
Schnabel, New York. 

Nominations—A. J. Malling, Cleveland, 
chairman; R. J. Bosanko, Denver; Henry 
Schorer, Hartford; Joseph Block, San 
Francisco; Leo Brand, New York; R. E. 
Ottenheimer, Baltimore; and Charles E. 
Wicke, New York. 

Secretary Reed states that the members 
can bring their wives and have a perfectly 


wonderful time, as there are many varied 
forms of amusements to occupy the ladies 
while the members are in session. 


ceemtiiiamn 
Among the Master Butchers 


Herman Kirschbaum presided at the 
meeting of Ye Olde New York Branch, 
New York State Association, National 
Retail Meat Dealers, on Tuesday evening 
of this week, although president George 
Kramer was in attendance. Mr. Kramer 
had some important matters to discuss 
on the floor and wanted to be relieved of 
this duty. 

An important communication was re- 
ceived from National’ Secretary John A. 
Kotal asking for suggestions as to the 
prizes to be awarded in connection with 
the resolution passed at the national con- 
vention in Omaha. The prizes are first 
for the branch showing the greatest 
numerical increase in membership, and 
second for the greatest increase in per- 
centage of membership during the fiscal 
year commencing August, 1925, and end- 
ing July 31st, 1926. 

Mr. Kramer spoke on 
bookkeeping system, which he explained 
in detail. He stated he had made a study 
of it and found it a very good system, 
being very simple and complete as well 
as helpful. The Branch went on record 
as recommending it as a good system for 
the retail butchers. 

A club boosting attendance at the na- 
tional convention in Seattle next August, 
to be known as the “Onward to Seattle 
Club,” was formed and A. Metzger and 
Moe Loeb were the first two members 
to join. 

A lengthy discussion on the meeting 
held recently with reference to meat 
grading followed the talk, and explana- 
tion on this subject given by Mr. Kramer. 
The members were in favor of such 
classification and grading of meat accord- 
ing to the plan. of the Department of 
Agriculture, if details could be worked out 
for the retail butchers. The branch is 
doing everything possible to get the views 
of the various members and assist the 
Department. 

A proposal for group insurance for the 
members was presented and discussed at 
length. A committee was appointed to 
look into the subject further and report 
at the next meeting. 


South Brooklyn Installation. 


Installation of officers was the principal 
order of business at the meeting of the 
South Brooklyn Branch, New York State 
Association of National Retail Meat Deal- 
ers on Tuesday evening of this week. 
State Chairman Fred Hirsch was the 
guest of honor and installed the newly- 
elected officers. A. D. Haft, director of 
the Master Butchers’ Laundry Associa- 
tion, was also a visitor. 

The officers who will serve for the year 
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Coats and Aprons of the Better Kind 
Service as it Should Be 


Masters Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 


Butchers’ Building, 631-641 Atlantic Ave. 


BROOKLYN, N. Y. 
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sured success. 


ce-president, Edward Karl; recordin 


g 


cretary, John Harrison; financial secre- 
tary, Gus Fraederich; treasurer, Harry 
Kamps; warden, E. Leise; three year trus- 


-e, Patrick Naughton. 


There were addresses by state chair- 
man Fred Hirsch, past president L. Ben- 
der, R. Selke, H. Schneider, and of course 
the meeting would not have been a suc- 
cess without a few words from the ever- 


Refreshments 


ere heartily enjoyed by all. After the 
meeting pinochle was played and much 
amusement was caused by putting the past 
president up to a 450 hand and making 
him give bate. 


Plans for Inter-Branch Ball. 


The monster inter-branch dinner and 
dance of the Greater New York branches, 
New York State Association of the Na- 
tional Retail Meat Dealers, to be held at 
the Hotel Astor on Sunday, January 31st, 
from present indications will be an as- 


The dinner will be one of 


the finest and the entertainment as well as 
the music for dancing has been selected 
with great care. State Chairman Fred 
Hirsch is urging the members to secure 
their tickets and make table reservations 
through their local presidents as early as 
possible, in order that everybody may be 


seated with their friends. 


Another meet- 


ing of the various committees will be held 
on Monday evening, January 11. 


the Master Butchers’ 


Hirsch a Busy Man. 


State Chairman Fred Hirsch is some 
busy man—Monday evening a meeting of 


Laundry Associa- 


tion; Tuesday, installation of officers at 
the South Brooklyn branch; Wednesday, 
installation of officers at the Bronx 


branch, and 


work. 


Ww 


eee 
MEAT IMPORTS AT NEW YORK. 


Friday, auditing committee 


Imports of meats and meat products re- 
ceived at the port of New York for the 


officially as follows: 
Point of 


origin. Commodity. 


Germany—Smoked hams..........-.-+e005 


Germany —Sausage in tins. 


eek ending Jan. 2, 1926, are reported 





TART —TRUERO, IOODE. 20. icc ccccscccceses 20,000 Ibs. 

BERET RO TAMOIS Lo 6 oc cecccccccceendees 1,130 Ibs. 

BPRIN—BAUSAGS nc ccccscvccccsvcccccosecs 252 Ibs. 
3! 


Canada—Quarters of beef 
Canada—Calf carcasses........ 
Canada—Pork tenderloins 
Canada—Lamb carcasses.... 





272 Ibs. 
10,930 Ibs. 
274 


Canada—Smoked pork...........eseeeeeees 6,075 Ibs. 


CORREA —“LOMID COB. ccc ctccsecesessecises 
Canada—Beef tongues......... 
Canada—Pork loins in casings 


South America—Canned beef.............. 


Holland—Smoked pork........cpecccsececs 
WUMROO-—EEIPO IN TENS... cccccccccrcsccesece 
France—Hams in tins.......cccsccsseeees 
Germany—Cooked hams...........eeeeeees 


Ge 


rmany—Loose SAUSAZe..........eeeeeeee 


185 Ibs. 





US 


TEU 


PUTT 





For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON MASS. 
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capacities of 1000 
and 2000 pounds, 
with additional ca- 
pacities, provided by 
beam, 500 to 600 
pounds. Full ca- 
pacity scales in 
sizes of 1500 to 5000 
pounds capacities. 


The Truth—qguickly told 


Does your business mark time while 
weights are being taken? Fairbanks Dial 
Scales will wipe out these delays. Super 
scales in every sense of the word, these di- 
rect reading dial scales are built to keep time 
with the demands of modern high-speed com- 
merce. 


Their accuracy is traditional—for behind 
it lies a century of scale building that has 
set the standard for the world. Speed is in- 
built, with the result that they are highly 
efficient, time and labor saving, and abso- 
lutely reliable. 

Readings to full capacity of the dial are 
indicated instantly. There are no calcula- 
tions to be made. The dial shows the cor- 
rect full weight at the tip of the pointer. 
The most inexperienced weighman can take 
readings at a glance, without chance for 
error. 

These scales are filling a wide demand in 
modern warehouses today. Send for descrip- 
tive bulletin. 


FAIRBANKS 


The Easiest Reading Dial 


SCALES 


Prejerred the World Over 


New York Chicago 
Broome and Lafayette Streets 900 8S. Wabash Ave. 


And 40 other principal cities in the United States, 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, top @11.00 
Cows, canners and cutters 2.75@ 4.00 
Bulls, bologna 6.25@ 6.40 


LIVE CALVES. 


top, per 100 lbs. @16.50 
fair to good................1 5.50@16.00 
culls, per 100 lbs 8.00@10.00 


Calves, veal, 
Calves, veal, 
Calves, veal, 


LIVE SHEEP AND LAMBS. 


Lambs, top, per 100 lbs. @17.50 
Lambs, fair to good, per 100 lbs 16.00@17.00 
SEE ab cnonseebdesensen de ceshebvcensse se 2.50@ 8.00 


LIVE HOGS. 
(cui btu b he beates snes eens 13.00@13.25 
TTritiiitit TL 13.25@13.35 


Hogs, heavy 
Hogs, medium 
Hogs, 160 Ibs 
BED ict enessscovenenes séccentesh 13.60@13.75 
bebepasessn 13.60@13.85 
@10.50 


Hogs, 
Pigs, under 80 pounds....... 
Roughs 


@19y% 
Hogs, 180 lbs.... @19\% 
te ns Nadndsasaskes eae heene © hee @20 

tii cis csbaeeebabesnhe eae eee wan ee @205% 
Pigs, under 140 lbs @20%4 


Hogs, heavy 


DRESSED BEEF. 

OITY DRESSED. 
heavy @21 
light 20 @22 
@18 


Choice, 
Choice, 
Native, 


native, 
native, 
common to fair 


Native steers, 600@800 Ibs................ 
Native choice yearlings, 400@600 lbs 
Western steers, 600@800 Ibs 

Texas steers, 400@600 Ibs 

Good to choice heifers... 

Good to choice cows @14 
Common to fair cows @l1 
Fresh bologna bulls..... 9 @10 


BEEF CUTS. 


Western. 
25 @27 
22 @24 
@l4 
@35 
NL oa kkéch oka saeues an @28 @32 
3 loins @13 @27 
‘o. 1 hinds and ribs @27 22 @27 
2 hinds and ribs @20 @21%, 
No. 3 hinds and ribs @l7 @18 
1 rounds @16 @18 
Sf Seer @14 @16 
BE bavcenssnteacs @ll @15 
pan oss heekeseseces @18 @17 
@12 @15 
@13 
@121%4 
@23 
@18 
@70 
@90 
@ll 


@18 
@19 
@16 
@l4 
@18 


City. 
@32 
@26 
@23 
@36 


Bolognas 

Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 lbs. 
Shoulder clods 


Prime ma @24 
Choice 
Good 


@22 
@19 
@15 


DRESSED SHEEP AND LAMBS. 


Lambs, 
Lambs, 
Sheep, 
Sheep, 
Sheep, 


Sn MO... sAasnhceeweneuenn 29 @30 

poor grade 7 @26 

choice @20 
medium to good @16 
@13 


SMOKED MEATS. 


Hams, 8@10 lbs. avg @27 
Hams, 10@12 lbs. avg £@2614 
Hams, 12@14 Ibs. avg @26 
Picnics, 4@6 lbs. avg @20 
Pre eee 8 @19 
Rollettes, 6@8 lbs. avg @20 
Beef tongue, light @24 
Beef tongue, heavy @28 
Bacon, boneless, Western @30 
Bacon, boneless, 25 al 
Pickled bellies, 10@12 Ibs. $114 @22 


FRESH PORK CUTS. 
fresh, Western, 10@12 lb. avg.24 
Pork tenderloins, fresh ............sssee0. 45 
Pork tenderloins, frozen 

Shoulders, city, 10@12 lbs. avg 

Western, 10@12 lbs. avg....... 18 
‘ Western 25 


@25 
@50 
@35 
@19 
@19 
@26 
@23 


@26 


Pork loins, 


Shoulders, 
Butts, boneless, 
Butts, regular, Western 

Hams, city, fresh, 6@10 Ibs. avg 
Hams, Western, fresh, 10@12 lbs. avg @24 
Picnic hams, Western, fresh, 6@8 lbs. avg.15 @16 
Pork trimmings, extra lean @22 
Pork trimmings, regular 50% lean @15 
Spare ribs, fresh @19 
Leaf lard, raw @17 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs. 
per 100 seeeeee 95.00@100.00 


Flat shin bones, avg. 40 to ed Ibs., per 
100 pes. oveeocese @ 75.00 


Black hoofs, 
Striped hoofs, per ton.... 
White heels, POF COM cccccccccvcccsccs 


@ 85.00 
Thigh bones, avg. 85 to 90 lbs., per 
WDD PlOCOS noccccccccccccccccccccese @100.00 


Horns, avg. 7% oz. and over, No. 1s. ..300.00@3825.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @380c 
Fresh steer tongues, 1. c. trim’d @40c 
Sweetbreads, beef @i0 
Sweetbreads, veal 1.00 
Beef kidneys ...... @16c 
Mutton kidneys ..... @ & 
@23c 
@lic 
@10c 


& pound 
a pound 
a pound 
a pair 
a@ pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Oxtails 
Hearts, 
Beef hanging tenders @20c 
Lamb fries ...ccccccccccccccece @10c 
BUTCHERS’ FAT. 
@ 3 
@ 4% 


Shop fat 
Breast fat 
Edible suet 
Cond, suet 
Bones 


@ 5% 


SPICES. 


Pepper, Sing., white 
Pepper Sing., black 
Pepper, Cayenne 
Pepper, 

Allspice 

Cinnamon 

Coriander 

Cloves 


Mace 1.25 


GREEN CALFSKINS. 

Kip. H kip. 
5-9 914-124 12%-14 14-18 18 up 
2.35 2.40 2.60 3.30 
2.15 2.35 3.05 

2.05 2.25 

2.00 

1.60 


Prime No. 1 Veals. . 
rime No. 2 Veals.. 
Buttermilk No. 1... 
Buttermilk No. 2... 8 1.80 
Branded Gruby K 1.40 
Number 3...... At Value. 


CURING MATERIALS. a 
a 
In lots of less than 25 bbls.: per lb. 


Double refined saltpetre, granulated 6i4c 
Double refined saltpetre, small crystal.. 74c T%c 
Double refined large crystal saltpetre.... 8i4c SK 
Double refined nitrate soda, granulated... 4%c 
In 25 barrel lots 
Double refined saltpetre, 
Double refined saltpetre, 
25 bbl. 
Double refined nitrate soda, 
Carload lots: 
Double refined saltpetre, granulated 6c 
Double refined nitrate soda. granulated. . . 3%ec 


DRESSED POULTRY. 
FRESH EILLED. 
Chickens—fresh—dry packed—12 to box: 

Western, 60 to 65 Ibs. to dozen, Ib.....30 
Western, 55 to 59 lbs. to dozen, Ib 
Western, 483 to 47 lbs. to dozen, Ib 
Western, 36 to 42 Ibs. to dozen, Ib... 26 
Western, 31 to 35 Ibs. to dozen, Ib.....2 
Western, 25 to 30 lbs. to dozen, 

Western, 21 to 24 lbs. to dozen, Ib. @31 
Western, 17 to 20 Ibs. to dozen, Ib..... ‘@33 
Chickens—fresh—dry packed, milk fed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib....36 @38 
Western, 55 to 59 lbs. to dozen, Ib.....35 @37 


Bbls. 


granulated.... 
small crystal... 


6\%c 
7%c 


granulated. . 


@34 
@33 
@29 
@28 
@28 
@30 


1926. 


January 9, 


Western, 43 to 47 lbs. 
Western, 36 to 42 Ibs. 
Western, 31 35° Ibs. 
Western, 25 30 Ibs. 
Western, 21 24 lbs. 
Western, 17 20 Ibs. 
Fowls—fresh—dry picked—barrels—fair to 


dozen, lb.....31 
dozen, Ib.....30 
dozen, Ib.....30 
dozen, Ib.....32 
dozen, lb.. 
dozen, lb... 


@34 
@31 
@31 
@36 
@38 
‘@40 


6 lbs. and over, @29 
5 to 51% Ibs., 3 @29 
4 to 41% lbs., p @27 
Sree p @24 
each and under, @21 


Western, 
Western, 
Western, 
Western, 3% Ibs., 
Western, 3 Ibs. 
Ducks— 
Western, fatted, over 4 lbs., bblis........ 30 @33 
Squabs— 
White, 12 Ibs. 
White, 10 Ibs. 
dozen 


LIVE POULTRY. 

large, via express......32 @34 
@50 
@16 
@60 
@s0 


.$10.25@10.75 
8.50@ 9.00 
1.00@ 2.00 


to dozen, per dozen... 


to dozen, per dozen.. 


Culls, per 


Chickens, colored, 


TASROVE, VIR GROPOCE oases scccccsaicadeces 45 
Geese, swan, via expre 
via freight or express. . 


via freight or express. . 
BUTTER. 

(92 score) 

(90 to 91 score) 


seconds 


Pigeons, per pair, 
Guineas, per pair, 


@48s 
46% @4714 
3 @4 
sreveracslamin aber 42 @42% 


Creamery, extras 


Creamery, firsts 
Creamery, 
Creamery, 


lower grades..... 


Extras, per 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORE DELIVERY. 
Ammoniates. 

Ammonium —. bulk, f.o.b. works, 
per 100 lbs . @2.80 


Ammonium sulphate, se bags, per 100 
lbs., f.a.s. New Yo 

Blood, dried 15-16% he unit 

Fish scrap, dried, 11% ammonia, 15% 
P. L., bulk, f.o.b. fish factory 

Fish guano, poenan. 183@14% 
10% B. P. 

Fish scrap, Poe ary 6% ammonia, 
A. P. A., f.o.b. fish factory 

Soda Nitrate, in bags, 100 Ibs. 

Nitrate, in bags, Feb 
ground, 10% 

L. bulk 


@2.90 
@4.10 


4.25@ 10c 
een 


Nominal. 
@2.67 
Soda @2.69 
Tankage, 

a. Ps 
Tankage, 


Phosphates. 


Bone meal, steamed, 3 and 50 bags, per 


@36.00 
sone meal, raw. 4 and 50 bags, 
@37.50 


Acid phosphate, Sane f.o.b. 
Fla 


Baltimore, per 
ton, 16% 3 


@10.50 


Kainit, 12.4% bulk, per tom... .cccccccece @ 8.00 
Manure salt, 20% bulk, per ton ‘ @11.00 
Muriate in bags, basis 80%, per ton.... @33.00 
Sulphate in bags, basis 90%, per ton @43.50 


or 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Dec. 31, 1925: 

December 25 26 28 29 30 31 
Chicago Holiday. 48 471, 47 47 
New York... “ 501, 50 50 4814 
Boston .. : sad 49 no 50 49 
Philade Iphia. oe 5014, SOK, 50% «49% 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 


Holiday. 46 4515-45% 451, 4514 


Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year. 1925 1924. 
Chicago ....31,608 Holiday ¢ 10,198 
New York. ..42,237 i 
Doston 
Ihiladelphia 


90,779 
3, 836 


12,917 


Total . 92,145 95,642 8,871,775 27,555 
Cold storage movement (lbs.): 

Same 
week day 
last year. 
10,079,217 


In Out On hand 
Dec. any. Dec. 31. Jan. 2. 
254,907 11,196,421 
114,417 6,825,458 
cesceese eeeee 75,006 6,618,504 
Philadelphia. **900 17,507 1,184,098 


86,648 461,837 25,824,481 


1,é 
9 674, 320 
3,307,491 


Total 84,606,879 





6C 
848 
903 





